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what this man has done for them lately 


He’s a technical representative first... a salesman 
second. He helps sell for you—rather than just 
to you. 


He’s your friend and confidant. You’re safe when 
you buy your casings from him. He’s the most 
experienced casings man to call on you. 

His company originated cellulosic and plastic casings for 


the meat industry. Ever since, it’s been traditional that he 
“knows the business.” 


His long experience is practical. It’s been gained in plants 
like yours. 


He runs tests for you in your plant. 

He helps solve difficult application problems. You need 
never be deprived of the benefits of his products for want 
of the best way to use them. 

He’s a trouble-shooter. Digs out production problems. 
He’s a knowing source of merchandising and sales ideas. 


He can help you conserve working capital with his knowledge 
of inventory control. 


By depending on him for your casings supply, you get 
uniformity . . . an important advantage in eliminating 
differences in product quality. 

He’s backed by unrivaled leadership in research, design and 
manufacture of food casings. 

He can offer you the widest choice of casings and services 
in the industry. Each of his products bears the traditional 
mark of quality that means better performance at less 
cost to you. 

He’s uniquely equipped to keep your source of supply 
uniform, safe and fast. 

He’s the man who reflects your needs and aspirations to 
his company. 

He’s your VISKING man. 


VISKING COMPANY 


DIVISION OF CORPORATION Chicago 38, Illinois 
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reali Don’t let your competition beat you to the punch 
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...Order a NE Ww Buffalo 
“DIRECT CUTTING” 
CONVERTER 







or 
? 
’ today / 
MY @ Reduce your cutting time up to 50% 
: @ Save on operating and labor costs 
. @ Get finer texture and higher yield Seniesa 
. Cutting” Converter. 
x Capacity 750 to 
. 800 pounds. 
7%, 


iy 


The Secret is in the 
exclusive new Buffalo knife design which 


Send for 
Catalog 


Operates at tremendously increased speed. 


@ Your competition may be planning at this very minute to use this newer method. 
‘Some already have. You can’t beat this competition with yesterday’s machinery. Write or call us direct 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


The Leader in Sausage Machinery 
Design and Manufacture 
for 90 Years 



















Sales and Service Offices in Principal Cities 
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What is the story 
on that revolutionary 
Goodyear Packaging Film 


ottteg, 


called Videne‘© ? 


New Well, you can see illustrated here some of the meats which are going to be 
— packaged and protected by VIDENE TC better than ever before—by any 
10 film, anywhere, by any process. 

But the surest way we know to give you the full impact of the unique qualities 
found in this brilliant new Goodyear discovery is to simply list what it can 
do for you: 


VIDENE TC is marvelously heat-shrinkable — efficiently and evenly 
with either hot air or hot water! 





It possesses tremendous strength— especially at freezer tempera- 
tures! 











It is dimensionally stable — before and after shrinking! 





It heat-seals and prints beautifully—is readily machinable. 
And it possesses excellent clarity and transparency. 


That’s the score on VIDENE TC. Tally up the total and it’s an odds-on bet 
you will find no film in the industry which can begin to approach the ideal 
combination of performance-protection that is found only in VIDENE TC 
by Goodyear. 


WRITE FOR THE NEW VIDENE TC BROCHURE-—JUST OFF THE 
PRESS! ADDRESS: 
Goodyear, Packaging Films Dept. W-6419, Akron 16, Ohio. 





FRESH OR FROZEN 
POULTRY 
{cut-up or whole) 
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os strength for 
i 1c: ANY FROZEN 
i thd BIRDS OR MEATS 


| TOPS ANYTHING! Great low-temperature 


The Super Film by 


GOooDy EAR * 


Videne, a Polyester film -T.M. The Goodyear Tire & Rubber Company, Akron, Ohi’ 
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FRESH or FROZEN... 
ship with 
Pureco ‘RVC on guard 


Clean and economical, Pureco “DRY-ICE” provides the 
uniform, dry cold that has added advantages: it inhibits 
bacterial action, reduces shrinkage, and retains the bloom. 

No matter how long the trip, meats arrive in the pink of 
condition when Pureco “DRY-ICE,” properly used, is there 
to guard them. 

Pureco maintains over 100 service-distributing stations 
for your convenience. Pureco Technical Sales Service will 
be glad to assist with your refrigeration problems. Call 
your Pureco Representative today! 


Gorec) [DE ree ZN 


Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 


Nationwide “Dry-Ice’’ service-distributing stations in principal cities 
GENERAL OFFICES: 150 EAST 42nd STREET, NEW YORK 17, N. Y, 


(AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUGT 
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ng CWI, like stainless! 


This Koch stainless-steel-top trimming table is typical of the 
quality and workmanship you get in every piece of Koch equipment. 
Notice the repeated K-shape in the tubular substructure, 
This Koch-designed feature provides greater 
strength, more positive rigidity, and convenient under- 
the-table storage for meat drums, sausage trucks, etc. 
The sturdy all-welded frame has leg 
levelers. One-piece metal top is fabricated from 
14-gauge, #2-B satin finish stainless steel, with smooth 
rounded corners. Koch trimming tables 
are available with removable sectional maple cutting 
boards, or with longer-lasting U. S. Royal boards. Standard table lengths 
are 6, 8, 10, 12, and 14-ft. Other 
sizes can be custom-built to your exact requirements. 
Write for further information and prices. 

































KOCH ENGINEERS WILL WORK FOR YOU 


Koch has the experience and production facilities to fabe 
ricate custom-built equipment economically. A competent 
Koch engineer will submit detailed drawings and quota- 
tions for your approval. This service is extended without 
Charge or obligation. Write and tell us what you need. 


TING 
THERE IS A DIFFERENCE 
KLE, All stainless steel equipment is 
$663 | not the same. Differences exist 
in weights and alloys, in details 
of construction and finishing. 
And above all, there are differ- 
ences in the integrity and ex- 
SON perience of the builder. Since 
Koch-bullt stainless costs no more 
—why not have the finest. 
jee (2) 
2 ROSS 
rd 
), I, 
yscrip- 
$8.00. 
tional 
ffice. 
> or 2520 HOLMES STREET 
KANSAS CITY 8, MO. 
aiiaal VICTOR 2-3788 
2 22, 1958 
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3 NO 
STEAM OR © 
WATER! \ 


™ TEE-CE 


WIENER PEELER 


The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener 
or frank made in artificial casing. 


No product lost, cut or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 
all users. 


COMPACT—Shipping size is 14" x 14" x 19". 
space required is 14" x 42" to 49". 

MAINTENANCE—tThe Tee Cee Peeler is built of stainless 
steel and anodized aluminum. There is nothing to get out 


of order or adjustment and daily clean up with hot water 
is all that is necessary. 


Operating 


1933-1958 


TEE-PAK 
CELEBRATES 
OF 


See 
i 


REPRESENTATIVES 


Northeastern 

Lucas L. Lorenz Inc., 80 Gerry 
St., Brooklyn, New York 
Southeastern 

Starr Parker Inc., 843 Mariette 
St. N. W., Atlanta, Georgia 
Canada 

Walter Presswood, 30 Maybank 
St., Toronto, Canada 

European 


A. B. Tarmimporten, Tarkelsgatan 
3, Gothenburg, Sweden 


FOR FULL 
INFORMATION 
WRITE 


mu Lee Cee 


MANUFACTURING COMPANY 
7545 KIRTLEY DRIVE 
CINCINNATI 36, OHIO 


John Morrell & Co., General Offices, Chicago, Ill. 
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FACILITIES. 


® Cooling and icing the fresh fish when graded 
@ Storing 1'/, million pounds of fresh iced fish 
®@ Quick-freezing 100,000 pounds of frozen fish 


® Automatically making 20 tons of broken Shell-Ice 
daily 


portant cooling job of YOURS. Estimates cheerfully 


FRICK COMPANY 





THE WORLDS FINEST FISH TERMINAL 


IS NOW BEING BUILT AT HAVANA .. . THIS WILL MEASURE 415 BY 268 FEET, AND HAVE COMPLETE 


Here nine Frick compressors, producing 500 tons of refrigeration, will supply eight vital services: 


@ Storing 2 million pounds of frozen fish 
@ Freezing 100 tons of block-ice daily 


@ Storing 900 tons of block-ice 


@ Air conditioning the sales, dining, and conference 


rooms, laboratory and offices. 


furnished: write today to 


Send for folder giving complete details of this remarkable Terminal. And specify Frick equipment for that im- 


° WAYNESBORO, PENNSYLVANIA 
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[] FRESH REEZERGLAZ-| FROZEN | FROZEN | FROZEN| DRY 
FISH ING FISH FISH FISH STORAGE 
STORAGE | 5 FREEZER] ROOM] STORAGE | STORAGE | STORAGE|WAREHOUSE 
< Freezer| 
| PLATFORM 
pet 8 Layout showing great size 
| PROCESSING ROOM and complete facilities of 
the new Fish Terminal in 
2 Weal, & Havana. Note dual ice-mak- 
zy) y i 
OrFice E | REFRIGERATION ing systems, four quick- 
e 33 ¥9 MACHINE 
3 IT ROOM freezers, etc. 
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ABLE REFRIGERATION SINCE 1882 
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FRICK HEAVY-DUTY 
COMPRESSOR 














.  « from beginning to end... 


CUSTOM 


DESIGN 
EFFICIENT 


INSTALLATION 


Julian Smokehouses add up to Big Profits! 





When you call on JULIAN for capable, profes- 
sional handling of your smokehouse problems, 
you actually SAVE MONEY in the long run. After 
all, this expert advice costs you nothing . . . and 
the benefits you enjoy in better flavored meats 
. . . better looking products . . . less shrinkage 














. and improved, all-around smokehouse oper- 
ation, can only mean MORE PROFITS for you. Yes, 
from beginning to end . . . you're in good hands 
when you depend upon JULIAN to come up with 
the right solution to your smokehouse problems. 
But why not discover that for yourself, today? 
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engineering company 


5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1 
Canadian Representative: Mclean Machinery Co., Ltd., Winnipeg, Canada 





















BEEF - VEAL - PORK - LAMB { 
ALL BEEF FRANKFURTERS 
~ Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


_—— © 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 

















(PRIMARY STRENGTH) 








ATLAS 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 





CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 
Sead for our new Atlas Food Color 


Guide and Price List. It contains impor- 










tant information for food processors. 





FIRST PR ERS F ERTIFIE ra 
Pore Cty pe Noe oft Be ot 
ESTABLISHED 1851 
1ce, New York 7 11-13 Iflinois Street 
632 East 54 Street, Hunt ; 
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gives your product EYE -APPEAL 
) that produces SALES APPEAL! 


With BOLOGNA-TONE your product 
has that freshly-cut appearance—that 
mouth-watering bright color that holds 
longer. 


BOLOGNA-TONE (Approved by m.1.B.) 


is a heavy liquid with just the RIGHT 
color. It is an intense red, processed 

from quality Paprika. Because it’s a 

liquid, there are no specks, you’re sure 

of uniform complete dispersion. 


Many leading meat packers are using 
BOLOGNA-TONE and agree that it 
has boosted their sales. 


ORDER A TRIAL DRUM. 
USE IT IN YOUR PRODUCTION 
FOR ONE WEEK. 


Compare, see for yourself! 
If yow re not completely happy, 
we'll give you a refund on 


the unused portion and pay 
the freight BOTH WAYS! 


THE BALTIMORE SPICE COMPANY 


12 S. Front Street 
Baltimore 2, Maryland, U.S.A. 
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lyou Cau Make belin Sausage 





Villiers Present crew pe ek LE your present equipment 
W ple CLEAN- LINING oI your sausage room you i 
I it a vastly better sausage than ever before ind aeons 
1 tT 
: 
Vit Less Wort in 1655 WInne , 
vith increased production with reduced product loss 
St fonn oo eA - LINING" eliminates all the costly labor that 
‘eley: not contribute a cent to the quality or value of your sausage 
it ¢ é nstead, a modern work-flow layout in your prox 
ess re, pDeration tna means maximum efficiency at all times 
.emenioer, sausage room ''GUBAN-LINING" is not limited t« 
igle de é method. St. John engineers consider ¢ h job 
separately -- weighing each of the many varying factors | Goupear-sen' 
1ses € ¢ I D1 John #359 Ditbeen®) Bottom Bucket has on 
pletely revolutionized the entire sausage room operation yaeote! 
t y py ; 
the app ations of this buckét are infinite 
t ep Jo engineering Stall Prepare a < om plete Sausage 
m la t for you Prey Wit) show vou '"CLEAN-LINING' at 
I est 


HANG UP THE SHOVEL 
TO HANG UP SAVINGS ! 





“Famous “, 
for Pe 
Stainless” 2 
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P2>>>>> <<< 
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A Long Tale Untwists 


Paraphrasing John Donne to say that “no 
packer is an island,’ we believe that the 
present situation with respect to humane 
slaughter demonstrates how action affecting 
one segment of an industry ultimately has 
an effect on all its members. 

Local and intrastate slaughterers may be- 
lieve that they are “islands” isolated from 
the troubles besetting those who must com- 
ply with the new federal law. In our opinion 
they are mistaken and their isolation may 
not endure more than two or three years. 

One of the national humane societies has 
already started a campaign to obtain humane 
slaughter legislation in all of the states. An- 
other indication of how the national policy 
may impinge on intrastate and local practices 
can be seen in the statement made by Secre- 
tary of Agriculture Ezra Taft Benson to his 
new advisory committee. At one point the 
Secretary said: 

“With respect to actual slaughter and han- 
dling incident to the slaughter of animals, it 
has long been the practice of the Depart- 
ment to assist wherever possible in the ef- 
forts of local jurisdictions in bringing about 
improvements. However, until the present 
law was enacted, this responsibility was not 
included in the Department’s functions. We 
now have this responsibility.” 

The Secretary also told the committee that 
“it will be your responsibility to assist in 
obtaining the cooperation of the public, pro- 
ducers, farm organizations, industry groups, 
humane associations, and federal and_ state 
agencies in the furtherance of research and 
the adoption of improved methods of slaugh- 
ter.” 

We believe that a long and sustained ef- 
fort to change packer slaughtering practices 
at every level has only begun. The realistic 
operator will plan ahead to meet these re- 
strictions as they arise. 


' News and Views 





Intensified Research by the Department of Agriculture to 


advance knowledge and improve methods of stunning and 
anesthetization of Lvesctock prior to slaughter was recommended 
by the Humane Slaughter Advisory Committee at the group’s 
first meeting late last week in Washington, D, C. The new 
Humane Slaughter Law requires that the Secretary of Agri- 
culture by March 1, 1959 make his initial designation of meth- 
ods of slaughter that will be considered humane. Packers whose 
products may be offered for sale to the federal government 
have until July 1, 1960 to put those methods into operation. 
The USDA for some time has been investigating from the 
humane aspect presently-used slaughter procedures, such as 
mechanical stunners and carbon dioxide immobilization, Dr. C. 
Donald Van Houweling, assistant administrator of the USDA 
Agricultural Research Service and chairman of the advisory 
committee, told the NP this week. He said the committee felt 
that some refinements would make those methods satisfactory. 
Where the blow should be placed, at what angle and what 
degree of force should be used are among the questions for 
which USDA researchers are seeking answers in their studies 
of stunning. 

Difficulties in determining what actually is humane were 
pointed up at the meeting in talks by experts in veterinary 
medicine. Humans may rely too much on anthropomorphism— 
the ascription of human characteristics to things not human. 
What a man could interpret as an animal’s reaction to dis- 
comfort, because he would react that way, might not be that 
at all. Committee members agreed that there is need for more 
long-range basic research that would establish criteria for meas- 
uring pain and insensibility in livestock. Medical experts ad- 
dressing the group were Dr. R. L. Kitchell, University of Min- 
nesota; Dr. E. W. Jones, Oklahoma State University, and Dr. 
H. H. Dukes, Cornell University. They described what goes 
on from a scientific standpoint when an animal is dispatched. 


Oral Arguments on the government’s motion for summary 


dismissal of petitions seeking modification of the 1920 packer 
consent decree are to be heard on Monday, December 1, by 
Judge Julius H. Miner of the U. S. District Court in Chicago. 
The petitions by Armour and Company, Swift & Company 
and The Cudahy Packing Co. ask modification of the provi- 
sions that prohibit them from handling a number of non-meat 
items or engaging in retail trade. In their answers opposing the 
motion by the Department of Justice, the three packing com- 
panies emphasize the tremendous changes that have taken place 
in processing, marketing and transportation in the food in- 
dustry in the 38 years since the decree was signed. The de- 
cree now is obsolete and sets up artificial barriers to competition, 
the three meat packing companies contend. 


Increased Hog Production in Mississippi will be a major 


goal of the Mississippi Independent Meat Packers Association. 
The group voted at its annual meeting last weekend to try 
to work out a project with Future Farmers of America and 
4-H Club groups to encourage hog production in that state. 
Todd Agnew of Mid-South Packers, Inc., Tupelo, was elected 
president of the association for the 1958-59 year, succeeding 
E. E. Hicks of Bryan Brothers Packing Co., West Point. Other 
new officers are R. D. Spencer of Central Packing Co., Hatties- 
burg, who was elected vice president, and E. A. Jernigan of 
Mid-South Packers, who was named secretary-treasurer. Next 
meeting of the association was scheduled for Feb. 21 in Tupelo. 












sales cooler was a major fea- 

ture of the expansion program 
undertaken at the Wimp Packing Co. 
of Chicago. The cooler doubles the 
plant’s holding capacity and will per- 
mit sorting carcasses to weight and 
grade specifications, reports William 
McDermont, general manager. Other 
additions were made to streamline the 
company’s operations. 

An additional bed was added on 
the killing floor, which increased the 
total to four, and the flow from the 
full hoist was reversed so that the 
sides move continuously toward the 
elevator on which they are trans- 
ported to the hot carcass cooler on the 
first floor. Previously, the sides had 
been backtracked for a short distance. 
With a four-bed operation, the elimi- 
nation of this non-productive effort 
is most worthwhile, says William 
Russell, vice president. 


Eee a of a 600-head beef 


12 


ABOVE: View of the rearranged offal workup room. Tanks in foreground 
are equipped with refrigerated coils to chill ruffle fat. RIGHT: Fancy meats 
are barreled or boxed in this new cooler located directly below the offal 
workup room. Product is chuted to stainless steel table behind the employe. 


The four full hoist rails are now 
bled into the single rail which carries 
the split sides past a new wash sta- 
tion. A new air compressor was 
installed at this point and the com- 
pressed air is used to provide positive 
pressure for washing. Location of the 
air compressor at the wash station 
conserved on piping as the engine 
room is 250 ft. away. From the 
washing location the carcasses move 
to the scale, to the shrouding station, 
and out to the elevator. 

The killing floor has been tiled to 
ceiling height to facilitate cleanup. 

The offal and viscera processing 
operations have been consolidated in 
one room. Previously the heads and 
pluck sections were worked up on the 
kill floor. The offal room contains new 
stainless steel tanks equipped with 
refrigeration coils to chill the ruffle 
fat. A new tripe scalder was added. 
The paunch workup table was re- 


Wimp of Chicago Expands to 
Four Beds, Adds 600-Head 
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Cooler and Improves Handling 


LEFT: Air compressor is placed next to washing station. Arrangement reduced 
the amount of piping required since the engine room is located 250 ft. away, 












arranged so that it faces toward the 
killing floor and saves steps for viscera 
trucker. The ruffle fat and paunch are 
separated here while the balance of 
the material is chuted to the hasher- 
washer in the basement. 

After being trimmed and cleaned 
at the pluck workup table, the hearts, 
livers, etc., are sent via a stainless steel 
chute to a new offal cooler on the 
first floor. The cooler has racks for 
holding the product and_ strapping 
equipment to close the boxes in 
which some of the material is packed. 
This cooler is refrigerated with three 
Gebhardt units and is tiled to splash 
height for easy cleaning. 

The new beef holding cooler, which 
is 110x 75 ft. in size, connects with 
other first floor coolers. Extensions 
within the cooler provide space for 
a sales office and a loading dock with 
four stalls for trucks and one for 
refrigerator car loading. The wall of 
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the office section has a large area of 
Thermopane so that loading dock and 
cooler operations can be observed. 

LOADING SYSTEMATIZED: The 
dock is refrigerated with three Geb- 
hardt units having a rating of five 
tons. The dock rail svstem has two 
low rails so that sides can easily be 
quartered for truck loading and 
possesses sufficient capacity to permit 
assembly of a full truck load before 
the outer doors are opened. This saves 
refrigeration and reduces the time 
needed to load the rig. Since the car- 
casses are kept cold throughout the 
loading operation, and placed quickly 
on the truck, a heat load of minimum 
level is placed on the truck’s refriger- 
ation system. This assures delivery of 
carcasses in top dry condition, claims 
McDermont. The dock stalls are 
framed outside with foam rubber to 
form a seal with the truck that holds 
heat leakage to a minimum. The load- 
ing doors are Butcher Boy slide-up 
refrigerator units. 

The sales cooler is tiled to ceiling 
height and trackage is hung from steel 
beams anchored in wall columns. 
Flood spot lights provide a high level 
of illumination. The cooler has 20 
holding rails with LeFiell switches 
connecting them with the throwout 
rails. The spot lights are located on 
both sides of the throwout rails and 
are beamed at the carcasses. 

Refrigeration is provided by four 
Frick brine spray units rated at 7 tons 
each. Each unit has eight rows of fin 
coils and a two-speed fan. If a heavy 
load is introduced into the cooler, the 
fans can be run at high speed for 
rapid pulldown. The units are 
mounted inside curbs. They have a 
semi-automatic brine strengthening 
system. The brine is constantly cir- 
culated over the coils, which operate 
on the flooded principle, and the 
liquor is weakened as it picks up 
moisture. The engineer takes brine 
strength readings periodically and if 
the brine is weak, he opens a valve 
that allows the liquid to flow to a 
makeup tank. After closing the valve, 
he pumps in a new charge of full- 
strength brine from the central brine 
makeup station. The central brine 
makeup system eliminates the nui- 
sance of charging the unit coolers 
individually and also reduces the 
amount of salt used since there is no 
loss of fully-saturated brine, asserts 
Russell. Ducting from the unit cooler 
projects above the rails and chilled air 
drops down from this plenum to pro- 
Vide effective refrigeration without 
undue movement. 

To handle the additional refriger- 
ation load the firm has installed a new 
’8-ton Frick compressor and a Philips 
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liquid return system that prevents 
slugging the compressors with liquid. 
The system is a necessity when the 
fiooded coil technique is used, ac- 
cording to Russell. A new Midwest 
Aerail 120-ton condenser also was 
installed. 

The additions were constructed so 
that a second floor can be added. The 
second level then would be connected 


ABOVE: Plant addition has four truck stalls 
and one rail car spot. RIGHT: Unit cooler 
is mounted in curbed area to confine over- 
flow. Air is discharged above the rails. 
BELOW: Loading dock, which can be ob- 
served from office at left, is fully refrig- 
erated and has low rails at two ends. 


with the killing floor through the 
present hide inspection room that is 
located above the railroad spur (see 
structure forming arch over track in 
right background of top photo on this 
page). The proposed second floor 
addition would be used for a hot car- 
cass cooler. Piping, sewage facilities 
[Continued on page 22] 














ABOVE: Beavers Packing Co. BELOW: R. L. Zeigler, Inc. 





Speed and Mobility 
in Bucket Handling 


F MAXIMUM efficiency is to be gained. from the 
ployment of slide bottom dump buckets in the sa 
manufacturing operation, hoisting must be accom. 

plished at high speed. On every occasion when the bucket 

is used to charge a piece of sausage manufacturing equi 
ment, such as silent cutter, mixer or stuffer, four hoistj 
operations are involved. These are: 1) The chain hoist 
must be lowered to pick up the load; 2) The loaded 

bucket is raised above the equipment to be charged; 3) 

The emptied bucket must be lowered back onto its dolly, 

and 4) The chain hoist must be raised out of the way. 

Unless these hoisting operations are accomplished at 
high speed, a part of the saving effected through the use 
of slide bottom buckets is lost. Moreover, since part of 
the economy of bucket loading lies in more intensive use 
of manufacturing equipment, part of this capacity gain 
also is lost. 

The selection of the proper hoisting equipment js 
critical. The air-operated hoist shown in Photo 1 meets 
high-speed operational requirements. The unit with its 
supporting trackage is installed at the Beavers Packing 
Co. of Newnan, Ga. The 1-ton capacity axial piston hoist 
will raise a 500-lb. capacity bucket at a speed of approx- 
imately 30 ft. per minute when operated at 100 Ibs. air 
pressure. It will lower the empty bucket, or raise and 
lower the chain, at about 40 ft. per minute. It can also 
be used to lower or raise the bucket at a creeping pace, 
which is particularly helpful when adjusting the height 
of the bucket over the Griffith Mince Master. It eliminates 
the dangers of: 1) Overshooting with the resultant need 
for rehoisting, or, 2) Damaging equipment by striking it 
with the full load on the lowering cycle. 

The plant uses a curved overhead track that brings the 
hoisted bucket over the emulsifying machine. This accur- 
ate prealignment of the bucket with feed hopper of the 
emulsifier simplifies the unloading operation. 

As will be noticed in Photo 1, the firm makes dual use 
of the air hoist. The unit can be employed to raise tilt- 
type buckets for charging the Buffalo silent cutter or, 
with the frame hook, similar to that shown in Photo 2, 
to lift slide bottom buckets. 

The installation in Photo 2 is at the plant of R. L 
Zeigler, Inc., Bessemer, Alabama. It is an excellent ex 
ample of how buckets can be used to perform the entire 
handling job. One bucket is being moved into position to 
charge the hopper on the Griffith Mince Master while 
another is already in position to receive the emulsified 
product. As can be seen, the bucket is being lifted by a 
bar that straddles the bucket and engages the two eyes 
on the sides. 

The two-bucket arrangement permits utilizing the mil 
at its maximum capacity since the bucket will feed the 
hopper much faster than the job could be done by hand 
shoveling. 

This air hoist with its chain basket located directly under 
the hoisting mechanism requires a minimum of clearance 
and yet permits the operator to spot the bucket quickly 
and precisely. Another auxiliary used at Zeigler’s is the 
hose trolley shown to the right of the hoist. This device 
permits the hose to be moved between the various pieces 
of equipment, such as the cutter at the right, the emulsi- 
fier in the center and the mixer at left, without the risk 
of hose damage or entanglement. 

The air hoist shown in the pictures requires a minimum 
of compressed air for its operation. Consumption under 
full speed and maximum load for a 1,000-Ib. capacity hoist 
is approximately 1 cu. ft. of air per foot of lift. The fo 
lowing tabulation shows the air at 90 psi. consumed dur 
ing loaded and empty hoist movements: 

[Continued on page 22] 
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ECENT changes in the Packers 
R and Stockyards Act affecting 

the industry, problem areas 
now receiving the attention of the 
Department of Agriculture and the 
USDA’s approach to enforcement of 
the Act were discussed late last week 
by Glenn C. Bierman, head of the 
packer section, Packer and Stockyards 
Branch, Livestock Division, Agricul- 
tural Marketing Service, USDA. He 
spoke at a meeting of the Eastern 
Meat Packers Association in New York 
City. David Pettus, director of the 
Livestock Division, also addressed 
the meeting. 

The P. & S. Act is no panacea 
to all the industry's problems, Bier- 
man emphasized. It’s goal is to main- 
tain a free and competitive market. 
The USDA is not interested in the 
internal operations of concerns unless 
they affect others in a prohibited man- 
ner. Bierman’s talk follows: 

The Packers and Stockyards Act is 
not new to any of you here. As it ap- 
plies to the meat packing industry, it 
is purely and simply a trade practice 
regulatory statute, along the lines of 
the Federal Trade Commission Act. 
It gives the Department extremely 
broad and comprehensive regulatory 
power in the fields of livestock and 
poultry marketing and meat and poul- 
try packing and merchandising. It was 
designed primarily to protect livestock 
producers, who must rely upon your 
industry for their market, from prac- 
tices which adversely affect the value 
of their livestock. It also provides pro- 
tection to consumers from practices 
of your industry which affect the price 
of meat they buy. It establishes safe- 
guards to protect each of you from 
the unfair practices of competitors. 

It identifies in broad general lan- 
guage a number of actions including 
unfair, deceptive and monopolistic 
practices which are declared to be un- 
lawful, thereby establishing guide- 
posts to ethical business conduct in 
the industry. It seeks to maintain free 
and open competition within the in- 
dustry, to encourage the development 
of our free enterprise economy. 

True, the Act places positive limita- 
tions upon some of your own opera- 
tions, the same limitations which, 
when applied to others, safeguard 
your own business freedom. These 
few limitations establish the rules of 
fair play which provide each packer 
with the opportunity to succeed or 
fail on his own merits, not on the 
basis of unscrupulous actions of an- 
other. However, this Act is no more 
a panacea for all the problems of the 
livestock and meat industries than 

is any other regulatory statute. Its 
effectiveness depends as much upon 





the position you in the industry take 
toward elimination of unethical prac- 
tices as upon aggressive enforcement 
by the Department. 

USDA APPROACH: But you are 
interested in our approach to enforce- 
ment of this Act. Neither enforcement 
nor regulation will ever be popular 
words in this country, no matter how 


P. and S. ACT 





independence of the livestock and 
meat industries. 

You may have heard a great deal 
about the Packers and Stockyards Act 
in the past two years as a result of 
extensive hearings in Congress on 
proposed amendments to the Act. In 
September of this year the Act was 
amended. The major change was in 


Department of Agriculture's Approach 


to Enforcement of Amended Law 


A discussion by Glenn C. Bierman, head of 
the packer section, Packer and Stockyards 
Branch, at EMPA meeting. 


essential, They can only be made ac- 
ceptable through mutual confidence 
between industry and government 
based on an honest and fair approach 
to industry problems. 

This Act is concerned with prac- 
tices affecting others. We are not in- 
terested in the internal operations of 
your business unless they affect others 
in a manner prohibited by the Act. 
Whether you are large or small, what 
you produce or where you produce 
it, whether you grow, continue in 
business, fail or decide to discontinue 
operations, these are conditions and 
decisions which your management 
must and should control. 

We are interested, however, in how 
you conduct your business relations 
with others—the seller of livestock, 
the buyer of meat, your business as- 
sociates and competitors. We are ob- 
ligated by the Act to look into such 
relationships carefully. We could not 
carry out our responsibilities under 
the Act if we did not do so. This may 
require examination of your records 
or requests for information on specific 
transactions to develop the facts in 
investigations under the Act. You may 
be certain that our objective at all 
times will be to keep these requests 
to the minimum consistent with the 
full development of the facts. 

Our concept of the industry regu- 
lation contemplated by the Packers 
and Stockyards Act is neither paterna- 
listic nor punitive in nature. Rather, 
we believe it should foster and en- 
courage the growth, development and 
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the extension of the jurisdiction of the 
Department to all livestock markets, 
market agencies and dealers in com- 
merce, Prior to the amendment only 
auction markets with 20,000 or more 
square feet of area could meet the 
requirements for posting under the 
Act and only dealers and market 
agencies at posted stockyards were 
subject to its provisions. 

In time, all interstate auction mar- 
kets will be posted and all important 
interstate dealers and market agen- 
cies, whether at posted markets or 
not, will be required to register and 
meet the bonding, weighing, account- 
ing and other requirements of the 
Act, These safeguards will then be- 
come important benefits to you as 
buyers of livestock. 

DIVIDED JURISDICTION: The 
amendment also divides jurisdiction 
over packers and chain stores engaged 
in meat packing operations between 
the Department and the Federal 
Trade Commission. This division gives 
the Federal Trade Commission juris- 
diction over retail sales and over 
the manufacture and merchandising 
of non-meat and non-poultry items 
such as oleomargarine, ice cream, 
leather and sporting goods. Responsi- 
bility for the major operations of 
meat packing, including the procure- 
ment of meat and poultry by chain 
stores subject to the Act, remains with 
the Department. In certain instances 
when it is necessary, in connection 
with the investigation of the proc- 
essing or merchandising of meat or 
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poultry, either the Department or 
the Commission may step into the 
field over which the other has primary 
jurisdiction. 

This divided jurisdiction will have 
little effect upon any company whose 
operations are confined to meat and 
poultry packing, although it could 
result in certain instances in investi- 
gation of practices in this field by 
the Federal Trade Commission. It is 
particularly significant to those pack- 
ers who retail or who manufacture 
non-meat or non-poultry products 
since jurisdiction over such products 
has been shifted entirely to the Fed- 
eral Trade Commission. 

The Department is devoting at- 
tention at this time to a number of 
problems in this area which may be 
of concern to packers. One of these 
is the misrepresentation of the quality 
of meat. Most of the complaints in this 
field are concerned with the use of 
federal meat grade terms on ungraded 
meat. It has become a serious prob- 
lem in some areas, creating a difficult 
competitive situation for the packer 
whose meat is graded and branded 
in compliance with official grade 
standards. This situation usually in- 
volves packers branding or rolling 
their beef as “Choice” or “Good” al- 
though it may not be equal in quality 
to the official standards for these 
grades. They offer this beef for sale in 
competition with graded beef, but due 
to its lower quality are able to un- 
derprice packers supplying beef of 
the actual quality represented. 

We have found that this misrep- 
resentation does not always originate 
with the packer. In some instances 
the packer merely cooperates in roll- 
ing meat in this manner because the 
retailer desires to have the beef rolled 
with these grade terms regardless of 
the actual grade so he can underprice 
a competitor selling beef meeting of- 
ficial quality standards. However, 
such a practice is no less serious. 

PACKER ATTENTION INVITED: 
Whether the misrepresentation is con- 
cerned with quality, weight, value, 
method of manufacture or content of 
the product, it can have serious con- 
sequences to the packers forced to 
compete against it. It results in con- 
sumer dissatisfaction and_ suspicion 
and destroys the consumer confidence 
which every packer, as well as every 
livestock producer, needs. It is a prob- 
lem to which we invite your attention 
and will welcome your cooperation. 

I would like to touch briefly on 
another matter which I know is of 
concern to packers who buy-livestock 
at distant points through market 
agencies or from dealers. In fact, in 
recent months a great deal of interest 
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has been shown by the industry in 
the safeguards provided by the Act 
to packers buying in this manner. 

One appropriate step lies in the 
selection of an honest and capable 
agency or dealer in whom you have 
confidence. We attempt to protect 
vour interest by requiring these agen- 
cies and dealers at posted stockyards 
to register and provide bond coverage, 
to furnish you with a full and accurate 
accounting or invoice and to conduct 
their operations in a fair and honest 
manner. In addition, agencies are per- 
mitted to charge only the approved 
schedule of rates on file with the 
Department. Under the recent amend- 
ment of the Act, most important mar- 
ket agencies and dealers even at non- 
posted points will be required to regis- 
ter and conduct their operations in 
accordance with the requirements des- 
ignated in the Act. 

The Act also provides an admin- 
istrative procedure enabling persons 
damaged by some act or omission 
of a stockyard company or regis- 
trants to obtain reparation from them 
bv filing a complaint with the De- 
partment within 90 days from the 
date the cause of the action accrues. 

KNOW LEGAL RELATIONSHIP: 
Some of the difficulties in this field 
arise out of misunderstandings over 
the actual relationship existing be- 
tween the packer and the person from 
or through whom he is obtaining the 
livestock. Every packer should know 
the exact nature of that relationship 
since it directly affects his own legal 


responsibilities. If there is any 
tion relating to how the person 
registered or is operating, or pert 
ing to a questionable transaction, apy 
Packers and Stockyards branch offi 
will be glad to be of assistance to 
you. Do not hesitate to call upon it 

We have been concerned this past 
vear with a substantial increase jy 
the number of packers discontinuin 
operations and failing to pay for liye. 
stock purchased. We have alread 
taken some action in this field an( 
are considering several steps to pre. 
vent recurrence of the substantial 
losses incurred the past year by mar. 
ket agencies, dealers and livestoc 
producers. Although the number of 
packers involved is not yet large, the 
losses sustained must eventually be 
reflected in increased marketing ‘costs 
for the rest of the industry. 

The Act makes unlawful those prac. 
tices of the industry in commerce that 
are unfair, deceptive, unjustly dis- 
criminatory or involve unreasonable 
preference or advantage. These may 
include misrepresentation, discrimina- 
tory advertising allowances, failure to 
pay for livestock, price discrimina- 
tion or a number of similar practices, 
Most of these have only limited o 
local significance in the entire live 
stock and meat picture. 

Other prohibited practices involv. 
ing such matters as apportioning 


territory or supplies, manipulating or 
controlling prices, creating a monop- 
oly or restraining commerce, however, 
are usually of a more far-reaching 





CAREERS IN FOOD was the topic of a recent panel discussion conference at the Univer 
sity of Illinois. The conference was held in cooperation with the Grocery Manufactures 
Conference which met on the Urbana campus October 28 through 30. Panel members it 
cluded (seated from left to right): Roy Green, assistant to the president of Swift & Com 
pany; L. Ratzesberger, president of Illinois Canning Co.; Graham Coulter, director of 
Kraft Foods' dairy farm service, and Dallas Western, director of agricultural relations 
Quaker Oats Co. Standing are H. W. Hannah (left), associate dean of the University 

Illinois’ college of agriculture, and Frank Atchley, agricultural consultant for the Grocer 


Manufacturers of America. 
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LOBE sx= 
WORK PLATFORMS 


(Elevating and Stationary) 


featuring Grip-Strut Safety Grating, pro- 
vide an ideal safety stand for all meat pack- 
ing operations: around saws, work benches, 
boning and cutting operations, or wherever 
safety is a factor. They are sanitary and eas- 
ily cleaned (can be swept or washed) because 
all vertical surfaces of GRIP-STRUT are 
readily accessible. Non-skid in ALL direc- 
tions, rugged yet light in weight, the adjust- 
able leg shoes allow for raising and lowering 
the platforms and for levelling on uneven 
floors. B.A.I. accepted. Wide range of sizes 
available. Write for full details and prices 
today. 


STATIONARY 


No. 10885 
Globe Low 
Type Standing 
Platform 
GLOBE No. 10860 
Elevating Platform for back-split- 








: ad ting, washing and shrouding cattle. 


ee Type Standing = Increases production, reduces opera- 


tor fatigue and eliminates lost motion. Platform size is 
4'0’x 2’6", height 18” at low point and 62” at high. — 





85 to 100 PSI. 


Platforms shown are 

floored with patented 

Grip-Strut Safety Grat- 

ing, for maximum 

strength with minimum 

peg re ey a posi- _ ta 

tive N ID surface >> 

under-.all -conditions, in ~~ (PATENTED) 

one sirtgle-.unit. : 2 Glebe equipment is now avai 


through ""NATIONWIDE" 
leasing program 


gpk rd gee The q LO g € Company 


4000 S. PRINCETON AVE. ¢ CHICAGO 9, ILLINOIS 





cud 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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Safety Grip-Strut floor, operates from plant air supply __ 
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nature. These may affect not only 
large numbers of competing packers 
but prices for livestock and meats. 
Whether of limited or major sig- 
nificance, each of these practices is 
important to the packer, the livestock 
seller or the meat buyer concerned, 
and his business future may well de- 
pend upon its prompt correction. The 
Department will make every effort 
to provide this protection. We trust 
that with the cooperation and support 
of your industry, we will be able to 
accomplish the purposes and aims of 
the statute—the promotion and main- 
tenance of free and competitive live- 
stock marketing and meat packing. 





New Zeigler—UPWA Contract 
Ends Strike in Alabama 


A new two-year contract signed by 
R. L. Zeigler, Inc., of Alabama and 
Local 680, United Packinghouse 
Workers of America, AFL-CIO, ended 
a 12-week, violence-marked strike that 
started at the Zeigler plant in Tusca- 
loosa, spread to the company’s plant 
in Bessemer and threatened to disrupt 
operations at a third, non-union Zeig- 
ler plant in Selma. 

The contract grants an average 
wage increase of 32%c an hour at the 
Tuscaloosa plant, establishes a senior- 
ity system and provides sick leave 












can pay more.. 
.- .. anywhere! 





JERRY KOZNEY 
dressegy 






r 


1911 Warrington Road 


THE 
CHOICEST 
PRODUCT 


The Sioux City Market has always offered the very 
highest standard of top quality beef cattle. Now, with a 
bumper corn crop and record cattle population it’s truly 
the “Land of Plenty.” Enjoy the “feast of quality” by 
providing your trade with SIOUXLAND BEEF — you 
. but you can’t buy better carcass beef 


“TOPS” IN THE NATION BOTH ‘| J 3 AND TREIFE 


PHONE 2-3661 AND 
JAMES NEEDHAM 


A * Sioux Ciry 
EDRESSED [fBEEF, Inc 


SIOUX CITY, IOWA 





ASK FOR 
DON DENNIS 





Teletype SY39 





VU. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 





benefits and vacation and holiday pay, 
The common labor classification was 
increased 79c an hour to a new basic 
rate of $1.79 at Tuscaloosa. Members 
of the UPWA at Bessemer walked out 
in support of the Tuscaloosa strikers, 

Although the Selma plant was not 
involved in the dispute, the company 
obtained a temporary injunction re. 
straining the union from _interferin 
with the Selma operation after three 
workers were roughed up by out-of- 
county pickets. Several strikers were 
fined for violating an injunction 
against violence at the Tuscaloosa 
plant. As part of the settlement, the 
firm agreed to arbitrate the jobs of 
four Tuscaloosa strikers discharged in 
connection with the beating of two 
company attorneys. 

Suits filed by Zeigler against the 
union have been dropped. One suit 
had asked the federal court to deter- 
mine whether the company could 
obtain relief from a union-instigated 
consumer boycott of Zeigler products. 
Another asked $500,000 in damages 
for alleged violation of a bargaining 
agreement in the Bessemer contract. 


Food Firm—N. E. Chain Stage 
Community Relations Party 


A long-established Massachusetts 

food canning firm teamed up with 
a chain of supermarkets operating in 
New England in staging a fun-filled 
Hallowe'en party for children between 
7 and 12 years of age recently. The 
William Underwood Co. of Water- 
town and the First National Stores 
operating in Norwalk, Conn., offered 
printed Good Sport Pledges to parents 
shopping at the stores, and the young- 
sters’ signatures were passwords to the 
party. Both companies felt that the 
experiment in community relations 
was worthwhile. The Underwood 
company will try the experiment on a 
national scale in 1959. 
* The Norwalk Police department 
stated that the Hallowe'en party con- 
tributed to the reduction of vandalism. 
The party was orderly, but Under- 
wood’s Red Devil trademark was 
much in evidence. 


Krey Wildcat Strike Settled 


An unauthorized strike at Krey 
Packing Co., St. Louis, has been set- 
tled and the plant has resumed full 
operations, The strike was called by 
72 members of Local 2, Operating 
Engineers, who walked out and & 
tablished a picket line as a result of 
a pipefitter being suspended for ak 
legedly insulting a time study mat. 
Both union and management agr 
the stoppage was unauthorized. 
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Get ALL The Benefits of Du P ONT “CYLAN™ (Sodium Cyclamate) in 












ror BACON 
Switch now to this modern bacon curing methods produce a finished 
cure—CYCLACURE~—a completely product that maintains a bright 
balanced and dispersed curing med- lean color and a light fat color 
ium. CYCLACURE incorporates through marketing and cooking. 
“Cylan” sodium cyclamate in cor- 
rect and accurate proportion to 
nitrite content. Conventional 
| 
: : PRESCO SEASONINGS 
Among the many products for meat processing > PRESCO FLASH CURE 
originated in our research laboratories are the famous ; PRESCO PICKLING SALT 
- BOARS HEAD SUPER SEASONINGS 


PRESERVALINE.. non: or presco pnovucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON +¢ NEW JERSEY 


MEE, CANADIAN DISTRIBUTOR: Montour, Lid., Montreal [o RSE - oo SEO he Ee 
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“BOSS” dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 





BOSS Universal Dehairer 





No. of 4” Method of Fer Ext 
Belt Scraper | Charging and sal " 
Stars Discharging orge tag 


Capacity 
Per Hour 





Upper Shoft 
No. 121 Upper Shaft z 20-6 point 
BOSS 20-6 point— i rape stars 
Universal Lower Shaft oe mit Lower Shaft 
Dehairer 20-10 point yor Freee | 20-10 poiat 
stars 





No. 150 
BOSS A Hydraulic 16-4 point 
Hydraulic = Grate Lift stars 


Dehairer 
BOSS Hydraulic Grate Dehairer 





No. 46-B 


BOSS ‘ Mechanical 
Grate 12-4 point Grate Lift 


Dehairer 








BOSS Grate Dehairer 


























& - — No. 35-A 
Nis < , = Manual 
: Baby BOSS 12-4 point | crate Lift 
) Dehairer 
)) ' No. 145 Manual 
lb Cincinnatian 11-3 point 


Dehairer . Grate Lift 
Baby BOSS Dehairer : - , t i | I 












































For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 





“The Cincinnatian’” 


THE Gcimnedl wines SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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, GIVE AND SERVE 
aM EATAFORACHRISTMAS 
he he 
—— ALWAYS IN GOOD TASTE 
gal ‘ 
Dehairer 
For Extra 
Large Hogs 
Upper Shaft 
20-6 point 
stars 
Lower Shaft 
20-10 point 
stars 
16-4 point 
stars 
— | 
nel 
A 
STRIP STEAKS, pictured above, are one of 
six flash frozen tenderized varieties packed 
by Armour and Company of Chicago under 
new Town Club label. All cuts in this new 
line are closely trimmed to eliminate waste 
and are ready to cook or display without 
further cutting or trimming. Flash freezing 
eliminates storage shrink. Economy pricing 
of these cuts makes them suitable for traf- 
fic-building menu or meat case features. 
Steaks included in the line are New York 
strip steaks, boneless and bone-in, T-bone, 
top butt, cube, Swiss and boneless rib din- 
ner steaks. Beef tenderloin filet steaks, non- 
tenderized, are also available. New line also 
includes roasts, short ribs and beef stew. 
72A6 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 


SEVEN colorful display 
streamers developed by 
the National Live Stock 
and Meet Board for use 
in this year's all-in- 
dustry meat promotion: 
“Give and Serve Meat 
for Christmas — Always 
in Good Taste" are pic- 
tured here. The top 
streamer is done in 
green, white and red 
and measures 37 x I1'/2 
in. The six smaller 
streamers feature full- 
color reproductions of 
meat and measure 20 x 
4 in., also with a festive 
red and green back- 
ground. Set of seven 
streamers may be ob- 
tained at production 
cost from The National 
Live Stock and Meat 
Board, 407 S. Dearborn 
st., Chicago 5, Illinois. 



































LI'L PO'KS, new frozen food consisting of 
ground and seasoned pork and veal wrapped 
in a crusty blanket, has been introduced by 
West Shore Products, Inc., Holland, Mich. 
New product is packaged in colorful carton 
manufactured by boxboard and folding car- 
ton division of Continental Can Co. Printed 
design on carton front features full-color 
reproduction of snack food on plate. All 
four side panels carry product name in blue 
and white, while back is devoted to serving 
methods and. suggestions and sales message. 


BEEF PATTIES cut in toy 
and animal shapes are 
being merchandised by 
Fairview Frosted Foods, 
Inc., Brooklyn, under 
the "Toyburger” brand. 
Four beef patties, to- 
taling eight ounces in 
weight, are attractively 
packaged in each print- 
ed blue and yellow 
window box. Die-cut 
forms include a ginger- 


bread man, duck, air- 
plane, bell, bird and 
others. The boxes are 
made by Marathon 


of Menasha, Wisconsin. 


1958 


the field of merchandising meat and allied products. 
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HOLIDAY CAMPAIGN launched by Kaiser 
Aluminum is based on the theme, "'Do- 
Ahead Dinner." Turkey poster above is one 
of a wide assortment Kaiser has prepared 
for in-store promotion. Campaign is to have 
housewives prepare their turkey ahead, re- 
frigerate it in Kaiser foil, and reheat it one 
hour before serving time. In addition to 


the posters available for retail store adver- 
tisement, Kaiser will advertise its campaign 
in national magazines and on television. 
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Improvements at Wimp Plant new elevator from the proposed chill Wimp Packing Co. is a subsidi 
[Continued from page 13] cooler to the area below. of Russell Packing Co., Chicago. 
and other services for this possible Under the present setup, after hides The new addition was designed by 
addition were included in the most are inspected they are chuted down Smith, Brubaker & Egan, Chicago 

architects; the refrigeration 

. ment was furnished by Midwest En. 
gineering & Equipment Co., Chicago, 
and the refrigerator doors were fur. 
nished by Butcher Boy Refrigerator 
Door Co., located in Harvard, Illinois, 


Hoist That Bucket Fast 
[Continued from page 14] 


Hoisting 650 Ibs. from 5 ft., the 
hoist will consume 5.25 cu. ft. of air; 
lowering 150 Ibs. 5 ft., 5.40 cu. ft; 
hoisting no load 5 ft., 3.60 cu. ft, 
and lowering no load 5 ft., 3.68 cu. ft 

However, actual drain on the air 
receiver would be at the rate of 1 cu. 
ft. per min. when loading a 500-b. 
stuffer with bologna emulsion eight 
times per hour. As a general rule, if 
the sausage room now does not run 
short of air, the installation of a piston 
type air hoist will not make a signif 
cant addition to the load on the com- 
pressor. Speedy hoisting limits the air 
demand to fractions of a minute. 

Under specific conditions, it may be 
economical to use two air hoists. 
Where the alignment of equipment, 
recent construction. Carcasses would to a dock where the hide dealer's structural beaming and distance be 
be moved by a decline conveyor or truck is spotted. tween units make it impractical to 

5 move product over the rail, two or 

more hoists can be used to advantage. 

Photo 3 shows a two-hoist installation 

; _— at the Thomas Packing Co., Griffin, 
Ga. One hoist is located by the silent 


ve ‘be ges ae cutter and the Buffalo stuffer. Product 
at's & ave @ ae * “ 


LEFT: Carcasses are checked by Harold King, assistant to the plant manager; William Rus- 
sell, vice president, and William McDermont, general manager. RIGHT: Spot floods pro- 
vide a high level of illumination in cooler. Steel beams supporting rail system rest on 
reinforced concrete pillars. 


Pe Se hese Bron WR hak 4g ae 


a 


is moved in the buckets on dollies 

at 7 from one hoisting position to another. 

4 "See ie =f material must be moved for com 

| , epee siderable distances it is safer to do 
the job in floor dollies. 

The cost of installing an air hoist 
with auxiliary equipment is estimated 
to be $500 for a 1,000-Ib. capacity 
unit. The air hoist is reported to have 
the advantages of fast lift, variable 
speed control and gratifying trouble 
free operation. 

The materials handling installations 
described here were made by Stat 
Parker, Inc., Atlanta, Ga., which also 
furnished the stainless steel slide 
dump buckets manufactured by St 
John & Co. and the air hoists by 
Keller Tool Division, Gardner-Denvet 
Co., both located in Chicago. 


IN PLANT of Thomas Packing Co. at Griffin 
Ga., the sausage department has one stuffer, 
but two hoists are used for best results. 
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air hoist 
stimated 
capacity 
oF ... use CERELOSE dextrose sugar in your curing mix. Cerelose acts as 
trouble- a reducing agent, controls oxidation, fixes color—and does it more 
nell effectively and economically than any other sugar. Cerelose also. 
r: 10) ; F 

ca an protects tenderness and enhances natural meat flavors. Leading packers 
rich also use Cerelose year after year in luncheon meats, meat loaves, 


el slide frankfurters, bologna, tongues, corned beef, hams and shoulders. 


2 CERELOSE dextrose sugar 


oists by 
oe ee, 


--Denver 
tae —) 


). 
bs he 





*eane* 


at Griffin, CORN PRODUCTS SALES COMPANY = 17 Battery Place, New York 4, N. Y. 


yne stuffer 


results. 
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Still first in the field 


WITH 


STAINLESS STEEL 
WINGER 








J 7 ot 


Snial ail 


CURING VATS 


Winger curing vats are designed and built to utilize 








customer’s handling equipment and storage space. Ex- 


cellent workmanship and design insure long life. 






Chicago Representative 
John C. Luehrsen, 3848 West 68th Place 
Telephone POrtsmouth 7-2140 


C’2 MANUFACTURING CO. 


OTTUMWA, IOWA 


""BACKED BY YEARS OF PACKING PLANT ENGINEERING‘ 


—— 





— 





ee 
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‘RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 

rtinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,849,043, SAUSAGE MEAT 
CUTTER KNIFE, patented August 
26, 1958 by Hans Jansen of Hilde- 
sheim, located in Germany. 

An object of the invention is to 
provide a cutter knife, the cutting 
edge of which operates in a curved 
line outwardly from its axis of rotation 
and approaches the circle described 
by its point at a mean tangent angle of 
approximately more than ten degrees. 
The knife is said to be adapted to 
process meat for raw sausage as well 
as scalding sausage. 


No. 2,841,074, SAUSAGE GRILL- 
ING AND VENDING MACHINE, 
patented July 1, 1958 by Richard 

















Schlechter, Uppsala, Swe- 
den, assignor to AB Thor- 
ell & Persson, Uppsala, 
Sweden. 

A sausage, having a stick extending 
longitudinally there-through is grilled 
by means of a pair of lever-actuated 
electric grill irons. There are six 
claims covering this machine. 


No. 2,851,840, FRANKFURTER 
WRAPPING TABLE, patented Sep- 
tember 16, 1958 by Fred W. Depp- 
ner, Hutchinson, Kans., assignor to 
Samuels & Co., Inc., Dallas, Tex., a 
Corporation of Texas. 

The table includes an endless con- 





veyor movable along the upper and 
lower surfaces of the table top and 
having a number of jigs which co- 





operate with guides for the conveyor 
whereby, at the discharge end of the 
conveyor, the packaged frankfurts are 
automatically guided and ejected. 


No. 2,853,734, MACHINE FOR 
MAKING HAMBURGER PATTIES, 
patented September 30, 1958 by 
Theodore B. Thomas, New London, 
in the state of Wisconsin. 

The structure includes a ring- 
shaped blade mounted in a depending 


= 3 








flange of a rotatable disc and having 
an annular bottom cutting and shap- 
ing edge and supporting an ejector 
plate loosely mounted in the flange. 
There are 9 claims. 


No. 2,852,391, PROCESSES FOR 
IMPROVING THE FLAVOR OF 
MEATS, patented September 16, 
1958 by Beverly E. Williams, Hills- 
borough, Calif., assignor to Hodges 
Research & Development Co., New 
York, N. Y., a corporation of the state 
of California. 

In this process for enhancing the 
flavor of meats without tenderizing 
the meats by enzymatic action, the 
step is included of injecting the fresh- 
ly slaughtered carcass while warm 
and flaccid before rigor mortis, with 
an injection medium heated to an ap- 
proximate temperature in the approx- 
imate range of 98.6° F. to 118° F. 
having approximately 0.0002 per cent 
to approximately 0.001 per cent by 
weight of enzymes derived from the 
mold Thamnidium and thereafter cool- 
ing and storing the meat. 


No. 2,854,342, METHOD OF 
CURING PORK BELLIES, patented 
September 30, 1958 by Stephen L. 
Komarik, Chicago, Ill., assignor to 

The Griffith Lab- 
VAMAAAY,:«COoratories, Inc., 
seneheetans 08 Chicago, Ill, a 
corporation of 

the state of Illinois. 

The method comprises forming lo- 
calized pools of aqueous curing salt 
solution within the fat of the fatty 
side of a chilled green pork belly at 
a multiplicity of locations distributed 
over the area of the belly, forming 
multiple artificial pores in the belly 
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opening into the lean face thereof by 
mechanically crowding the substance 
of the belly away from the space for 
each pore, the pores being sufficiently 
small in area to remain open in the 
chilled condition of the belly and to 
close on elevating the temperature of 
the belly, and extending from the 
lean face to a region within the op- 
posite fatty face and being located 
at least close to the pools, whereby 
liquid in the pools and entering the 
pores from the pools is quickly ad- 
sorbed and by diffusion is distributed 
uniformly throughout the belly. 


No. 2,852,395, METHOD OF 
TREATING MEAT, patented Sep- 
tember 16, 1958 by Richard A. Gau- 
mer, Kutztown, Pa., assignor of one- 
half each to William R. Mayo, Trex- 
lertown, and Theodore Mayo, Cata- 
sauqua in Pennsylvania. 

The method of treating meat which 
renders it easy to slice and more at- 
tractive, comprises reducing beef cuts 
to fine sizes and freezing the same 
to a rigid condition cutting the frozen 
material into pieces and reducing to 
powdered form at a temperature in 
the range from about 0° F. to —40° 
F.; comminuting the powdered mate- 
rial thus obtained in a number of 
separated portions without increase 
in temperature and thereby changing 
the same to a homogeneous form, 
forming the homogeneous material 
thus obtained into the desired shape 
and, while the shaped material is in 
a rigid and frozen condition, slicing 
the frozen material. 


No. 2,852,394, FROZEN FOOD 
THAW INDICATOR, patented Sep- 
tember 16, 1958 by Jerry Fahringer 
of Phoenixville, Pennsylvania. 

This thaw indicator for use on 
packages containing frozen foods com- 


prises a pair of individual absorbent 
cords twisted together into a unit 
length of cord; the cords each having 
frozen crystals of a liquid bath theron 
which have a melting point equiva- 
lent to the freezing point of the frozen 
food; each of the cords and its asso- 
ciated crystals containing a vegetable 
dye which is of a different color than 
that of the other cord and its asso- 
ciated crystals; the different color 
dyes of the cords and crystals being 
adapted to merge and form a new 
color when the crystals thereon melt. 
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Jack Balkenbusch, Foreman of the Heil 
Packing Company, St. Louis, likes the de- 
pendable accuracy of Taylor controls. 
What these control systems means to Heil 
can be summed up in four major benefits: 


1. Minimum shrinkage 

2. Minimum smoking time 

3. Low operating costs 

4. Consistent high quality 
Each Julian smokehouse has a Taylor FUL- 
SCOPE* Recording Wet-and-Dry Bulb 
Controller which regulates smoke, humid- 
ity and temperature. The dry bulb control 


THE TAVIOR CONTROLE ON 
THECE NEW JULIAN @MOKEHOUGES 
MAKE MY JOB A LOT EAGIER ! 


adjusts the main gas and air mixing valve 
to maintain a constant temperature in the 
smokehouse. The wet bulb control main- 
tains a constant humidity by throttling the 
spray water valve and by positioning the 
inlet and outlet dampers to control the 
amount of recirculation. 
a oe 


To find out how Taylor controls can help 
you cut costs and maintain quality, call 
your Taylor Field Engineer or write Taylor 
Instrument Companies, Rochester, N. Y., 


or Toronto, Ontario. 
*Reg. U.S. Pat. Off. 


Taylor Lnstrumenta MEAN ACCURACY FIRST 
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Libby Plans to Relocate 
Meat Canning Operations 


Libby, McNeill & Libby, resident 
of the Chicago stockyards for more 
than three quarters of a century, is 
planning a major expansion move 
in which the company’s canned meat 
operations will be relocated in a new 
site on Chicago’s southwest side. The 
concern has taken an option on a 
54%-acre tract of land now owned by 
the Rock Island Railroad and _pres- 
ently used as a golf course. 

The firm expects to break ground 
next spring for construction of the 
new meat canning plant and an ad- 
joining can manufacturing plant. Total 
expenditure for new construction is 
estimated to exceed $10,000,000. The 
new facilities will encompass about 
600,000 sq. ft. 

The meat canning and can making 
plants together, with their related 
facilities, will cover 13% acres. The 
remaining land will provide an ade- 
quate space for future expansion. 

CuarLes S. Brinces, president, 
pointed out that this will be Libby’s 
third location of its meat processing 


The Meat Trail... 


operation since the firm was founded 
in 1868 by brothers ArTrHuR A. and 
Cuar.es P. Lipsy and their partner, 
ARCHIBALD MCNEILL. The company’s 
first location was at 16th and State 
st. in Chicago. The concern moved 
to the stockyards in 1880. 


Lipman Named President of 
National Hide Association 


Jack Lipman, Muskegon Hide Co., 
Muskegon, Mich., was elected presi- 
dent of the National Hide Associa- 
tion at the recent NHA convention 
in Chicago. Lipman had _ previously 
served the organization as its secre- 
tary and later as vice president. He 
is a member of many of the associa- 
tion’s committees. 

Other officers elected include: vice 
president, Hy Katz, Wisconsin Hide 
Corp., Milwaukee, Wis.; treasurer, 
CHARLES F, BEck1ING, Owatonna Hide 
and Fur Co. and publisher of the 
Chicago Daily Hide & Tallow Bul- 
letin; assistant treasurer, Gus B. Kaur- 
MAN, G. Bernd Co., Macon, Ga., and 
secretary, Invinc Kent, General Hide 
and Skin Corp., New York City. 
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THREE SHORTHORN STEERS above, shown by State College of Washington, Pullman, won 
rst prize at recent Grand National Livestock Exposition in San Francisco. Proceeds from 
sale of animals will go to scholarship fund for benefit of school's animal science majors. 
Pictured (I. to r.) with steers are: Dr. G. W. Fischer, acting dean, college of agriculture; 

a Dr. L. L. Madsen, director, Institute of Agricultural Sciences; Bill Bennett, jr., beef cattle 





herdsman, who fitted and showed the steers; Dr. Clayton C. O'Mary, in charge of college 
beef cattle breeding herd, and Dr. M. E. Ensminger, chairman, department of animal science. 
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JOBS 


The appointments of Dr. W1L.is 
H. Irvin as _ assistant inspector in 
charge of the New York City meat 
inspection station and Dr. GEorGcE 
J. B. Murray as assistant inspector 
in charge of the Baltimore meat in- 
spection station have been announced 
by Dr. A. R. MILLER, director of the 
Department of Agriculture’s Meat In- 
spection Division. Dr. Irvin replaces 





DR. MURRAY 


DR. IRVIN 


Dr. A. R. THIELE, who has been trans- 
ferred as inspector in charge of New- 
ark station. Dr. Murray succeeds Dr. 
H. M. STEINMETZ, now inspector in 
charge at Waterloo, Ia. Photos of 
Dr. Murray and Dr. Irvin were re- 
versed inadvertently in the NP of 
November 8 announcing their new 
appointments. 


Joun H. Piatt, senior vice presi- 
dent of Kraft Foods Co., has been 
elected to the board of directors of 
John Morrell & Co., Ottumwa, Ia., 
according to Georce M. Foster, 
chairman of the Morrell board. Platt’s 
election to the board fills the vacancy 
resulting from the recent death of 
. M. Foster, a former president of 
the Morrell firm. 


FLoRINE J. BasILe, a 30-year vet- 
eran of Wilson & Co., Inc., has been 
appointed manager of the firm’s Utica, 
N. Y., branch. Before his appointment, 
Basile served in specialty sales for 
Wilson with headquarters in the Syra- 
cuse, N. Y., office. 


PLANTS 


McKenna, Inc., a slaughtering and 
meat packing plant in Lynchburg, 
Va., has started operations again after 
being badly damaged by a lightning- 
set fire in August. The plant was 
closed for almost three months while 
repairs were being made. According 
to Emmett J. McKenna, president, 
the plant is now operating at between 
25 and 30 per cent of its former 
capacity. The firm is also planning 
to expand its operation as construc- 


27. 











tion work progresses. A new killing 
room, which is about half finished, 
will be a major addition to the plant. 
Building of new cattle pens and a 
runway to the slaughtering room, also 
are planned. 


A quarter interest in Cascade Meats, 
Inc., Salem, Ore., has been purchased 
by five Umatilla County wheat and 
livestock producers, according to G. 
F, Campers, president. The stock 
was sold by the estate of Curtis 
Cross, one of the founders and a 
former president of the meat packing 
concern. The firm, which was founded 
in 1919, originally was known as 
Valley Packing Co. 

The Laurents Packing Co., Inc., 
Fort Wayne, Ind., has filed articles 
of incorporation listing 5,000 shares 
of no par value. Jonn S. Linn, the 
company’s resident agent, JAMEs J. 
HouLiHaNn and J. Byron Hayes con- 
stitute the firm’s first board of direc- 
tors. The principal place of business 
is 2700 Dwenger ave. 


An'estimated $85,000 will be spent 
by Montana Packing Co., Great Falls, 
Mont., for plant expansion, according 
to Tom |. Murray, chairman of the 
board. The proposed plans call for 
480 sq. ft. of new office space and 


2,703 sq. ft. of additional plant space. 
The added plant space is to accom- 
modate a boning room, a_ holding 
freezer, a sharp freeze room, a curing 
room and a dry storage and carton 
forming room. Specifications are pend- 
ing the approval of the U. S. Depart- 
ment of Agriculture. T. A. CosGROVE 
is president and general manager. 


The convertion of a vacated dairy 
building into a new meat packing 
plant in Big Foot, Wis., is being 
proposed by RoBerT EIMERs, formerly 
of Hebron Packing Co., Hebron, IIl. 
Convertion of the building into a 
packing plant is currently being held 
up until the necessary zoning change 
is made. Eimers said the approximate 
cost of the work would be from 
$50,000 to $60,000. He reported the 
business would be primarily a calf 
and cow slaughter operation. 


TRAILMARKS 


Bos EpELMaN, long associated with 
Agar Packing Co., Chicago, and Tom 
RINGLER, 30-year veteran of the meat 
industry, have formed a new organi- 
zation to be known as Ringler & Ed- 
elman Co. The new firm has been 
established. to service retailers and 
wholesalers on the meat lines they 


represent. Selling, as well as spe. 
cialized service in marketing, mer- 
chandising and promotion, will be the 
main functions of the company. Of. 
fices of the new organization will be 
at Northern Ohio Food Terminal, 
3800 Orange ave., Cleveland, Ohio, 


GERALD B. THORNE, vice president 
of Wilson & Co., Inc., has been award- 
ed the University 
of Missouri Agri- 
cultural Alumni 
Association cita- 
tion of merit. 
Thorne, who 
graduated from 
the university's 
college of agricul- 
ture in 1925, has 
served as a vice 
president of Wil- 
son since 1943, 
He also has served as a member of 
the university staff and as economist 
and administrator for the U. S. De- 
partment of Agriculture. 


G. B. THORNE 


A meeting of the board of directors 
of the newly-formed Indiana Meat 
Packers Association has been sched- 
uled tentatively for Wednesday, De- 
cember 10, in Indianapolis. In addition 
to the officers announced in the NP 
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CATALOG OF 
BETTER EQUIPMENT 


for Meat Packers 
« Abattoirs « Locker Plants 


¢ Food Markets « Institutions 


NEW! 


Portable, wireless electronic Inter- 
Communication System. No wires or 
interconnecting cables needed. Uses 
existing power. Two units ready to 
talk or listen. $37.95 complete. 


See Page 47 of new free Catalog #958 W. 
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1712 John Street 
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The most iete line availabl 
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Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 


Ask for booklet “The 
































it's no magic 





You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 
PROVISIONER pays off 


in response and sales! 
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of November 15, directors include: 
RicHarp Ecxricu, Peter Eckrich & 
Sons, Inc., Fort Wayne; M. Cvair 
Younc, Elkhart Packing Corp., Elk- 
hart; J. RopeRT FREEMAN, Freeman 
Foods, Inc., Worthington; WILLIAM 
Hircu, Hitch Packing Co., Princeton; 
T. T. Sinciair, Kingan division, Hy- 
grade Food Products Corp., Indian- 
apolis; E. S. Manon, Mahon & Bonen- 
berger, Inc., Evansville; Joun Hart- 
meEYER, Marhoefer Packing Co., Inc., 
Muncie; AUSTIN SHEEHY, Stadler 
Packing Co., Inc., Columbus; GENE 
Turner, Stark, Wetzel & Co., Inc., 
Indianapolis; MERLE SUMMERS, Sum- 
mers Packing Co., North Liberty; 
Cart VALENTINE, Valentine Co., Inc., 
Terre Haute, and FELIx GEeTTELFIN- 
cer, Wenning Packing Co., Inc., New 
Salisbury. The officers are: president, 
Loen WEIL, Weil Packing Co., Evans- 
ville; vice president, R. P. ELPEnrs, 
Emge Packing Co., Inc., Anderson; 
treasurer, RopertT S. Scott, Home 
Packing Co., Inc., Terre Haute, and 
secretary, BRUCE HunrT, Stark, Wetzel 
& Co., Indianapolis. 


Grorce Duran, an industrial engi- 
neer of Buga, Columbia, South Amer- 
ica, recently visited THE NATIONAL 
Provisioner. Duran, who intends to 
build a meat packing plant in South 
America, was in Chicago gathering 
information and data for his plans. 
Duran will open his plant as a one- 
cut operation but hopes eventually 
to slaughter all species. 


DEATHS 


Austin Dent, 87, president of 
Dent's English Bacon Co., Ltd., Win- 
nipeg, Manitoba, Canada, died re- 
cently, Dent had been president of 
the firm since 1905, at which time 
he founded the business. 


WiLuiAM F. BRENNAN, 68, who re- 
tired in 1946 as superintendent of the 
H. L. Handy Co., Chicopee, Mass., 
died of a heart attack. The Handy 
plant, an affiliated firm of Swift & 
Company employing 50 persons, 
closed down early this month. 


Ceci, C. LicHTENBERG, a 26-vear 
veteran of The Rath Packing Co., 
Waterloo, Ia., died recently at the 
age of 53. Lichtenberg was manager 
of the cattle purchasing department 
for the meat packing establishment. 

DoucLas TuRNER, Chicago man- 
ager and buyer for Peter Eckrich & 
Sons, Fort Wayne, Ind., died recently 
at the age of 39. He had been with 
the firm for eight years. 

JoserH Rosinson, 70, retired su- 


perintendent of David Davies, Inc., 
Columbus, O., died recently. 











Fifteen Hundred Attend Perlin Open House 


Highlight of the open house of the new federally inspected plant of 
Perlin Packing Co., Norfolk, Va., was a flag raising ceremony in which 
a 40 vear-old flag made by Mrs. BENJAMIN PERLIN, wife of firm’s founder, 
was used. The flag symbolized the “American way” which permitted BEN- 


MRS. NORMAN PERLIN is seen greeting some of the guests at the open house. 


JAMIN PeRLIN, a Polish immigrant who came to this country in 1913, 
to prosper and to build a thriving business. ; 

The business was started as a small butcher shop in 1917 and then 
moved to Norfolk's wholesale district on Church st. in 1922. The present 
site is on the south side of town. The plant is set back on a large lawn. 

After the flag raising ceremony, luncheon was served and the guests 
then toured the modern plant. Members of the Perlin family acted as 
guides showing the guests through the plant. 

For the open house, which was attended by some 1,500 people, the 





me ce et 


PERLIN FAMILY, grouped by one of the large banquet tables, includes (from left 
to right) Benjamin Perlin, the founder, with Mrs. Perlin; president Norman Perlin and 
his wife; secretary Sidney Orlins and Mrs. Orlins, and vice president Julius Smith with 
Mrs. Smith and their two children. Forty of these tables were set for the open house. 


firm set up 40 tables on its driveways, graced with such dishes as suckling 
pig with apple in mouth. 

At a special family ceremony the Perlin children and in-laws, who now 
are associated in the concern, presented their parents with a plaque com-, 
memorating their dedication to the business. Although now in semi-retire- 
ment in Florida, the senior Perlin did not take his first vacation until 1939, 
a 22-year period crowned with 15-hour work days. 
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HUNTER 
CARGO 
COOLERS 









for truck 
refrigeration 

in the 

medium and 
down-to-zero 
temperature ranges 


MODELS H-30 AND HE-30 
for down-to-zero, multiple-drop 
operations 


MODELS H-20 AND HE-20 
for medium temperature, mul- 
tiple-drop operations 
@ hydraulically driven 
@ thermostatically controlled 
e light weight — permit bigger 

payloads 


© compact — occupy less 
cargo space 


© more refrigeration per pound 
of weight 


© easily installed, easily serviced 
© lowest initial cost 


© economical to operate 
and maintain 


© optional electric standby power 
© positive dependability 

© jong work life 

© full year warranty 





Write for literature 

on models to fit 
your specific 
requirements. 








MANUFACTURING CO 
HUNTER 30525 AURORA RD 
SOLON, OHIO 






TRANSPORT HEATING AND REFRIGERATION 





















Southern Firm Shows Way to Better Hide Returns 


The average small packer could readily obtain from 2c to 5c a pound 
more for his hides by doing a better job of takeoff and salting, according 
to Sam A. Wammock of the Southern Hide Co., Atlanta, Ga., which 
makes a specialty of finishing country hides. The firm collects hides from 
independent packers over a 150-mile radius, gives them a supplementary 









a es 


INSPECTION OF HIDES before folding on high table is checked by Sam Wammock. 


Vats in which hides are brine packed are in background. 


cure and trims them to tanner specifications. Success of the enterprise is 
indicated by the fact that the company is making plans to enlarge its two- 
year-old plant. 

The modern brick and concrete one-story structure has 8,000 sq. ft. 
of floor space, much of which is used for large concrete curing tanks and 
wide areas for processing and grading. Owner Sam A. Wammock, who 
has many years’ experience, takes pride in supplying hides according to 
the requirements of both U. S. and foreign tanners. The company spends 
considerable time training slaughterers in better takeoff and salting. 

Hides arriving at the plant are given an added cure in brine pack for 
seven to 21 days. After removal from the vats the skins are stacked to drain 


AT LOWER TRIMMING table each man trims and inspects a section of hide. About 
7 per cent of weight is lost. 


for 24 hours before trimming and sorting. Tanner trim includes cutting 
shanks back to the knees, removing bags and pizzles and dressing the head 
back of the eyes. Grease stains are removed and the color is evened by 
the wet cure. The hides are sorted according to size and quality into 12 
different weight classifications, Final inspection before folding into bundles 
is for scores, cuts, grubs and other defects. 

Hides arrive at the plant by common carrier or in company-owned 2% 
ton Ford trucks. Shipment is made in carload lots. 











— 
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ALL MEAT ... output, exports, imports, stocks 











369,561. 








Meat Output Down; Trifle Under 1957 


Production of meat under federal inspection for the week ended No- 
vember 15 fell sharply to 397,000,000 Ibs. from 431,000,000 Ibs. the 
previous week, but was only slightly smaller than the 398,000,000 Ibs. 
produced the same week last year. Slaughter of all meat animals was 
down, with that of cattle off by about 32,000 head for the week and 
28,000 head below last year. Hog kill declined by about 120,000 head 
from its year high of 1,420,000 head for the week before, and numbered 
about 9,000 head smaller than a year earlier. Estimated slaughter and 
meat production by classes appear below as follows: 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Nov. 15, 1958 194.1 
Nov. 8, 1958 211.9 
Nov. 16, 1957 196.4 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
4) ee 114 W.9 
Nov. 8, 1958 SE ee tates: 12.6 
Nov. 16, 1957 .. .. 151 16.9 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


1950-58 LOW WEEK'S KILL: 
137,677. 
Week Ended CATTLE 
Live Dressed 
SS >) enemy 590 
Oe SSF 587 
Nov. 16, 1957 ecient 550 
Week Ended CALVES 
i Dres: 
| SE err 104 
Nov. 8, 1958 ot 108 
Rote 19 112 


PORK 
(Excl. lard) 
Number Production 
WA's Mil. Ibs. 
1,300 181.0 
1,420 195.2 
1,309 174.0 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
228 10.3 397 
253 11.4 431 
229 10.4 398 


HOGS 
Live Dressed 
242 139 
237 138 
234 133 
SHEEP AND LARD PROD. 
BS Per Mil. 
Live Dressed cwt. Ibs. 
%% 5 iii 39.0 
% let a 42.6 
% 45 13.6 41.6 








Year’s Corn Crop Sets New 
Record: Per Acre Yield Up 


The U.S. Department of Agriculture 
on November 1 revised its estimate of 
the 1958 corn crop upward to a record 
3,785,544,000 bu. On October 1 the 
department had estimated the crop at 
3,686,218,000 bu. This year’s corn 
crop exceeded last year’s final estimate 
of 3,402,832,000 bu. The previous 
peak was 3,605,000,000 bu. in 1948. 

This year’s record corn harvest 
came about on higher yields, as 
acreage was the smallest in many 
years. The 1958 corn yield per acre 
was 51.7 bu. compared with last year’s 
record 46.8 bu. Harvest of other grain 
crops also reached record proportions. 


Cuba Curbs Lard Imports By 
Barge on Ship, Rail Protest 


A September 24 resolution by 
Cuba’s Minister of the Treasury pro- 
hibits importation of lard by barge. 
The resolution followed a protest filed 

Cuban maritime and railway inter- 
ests when the first of four recent 
barge shipments arrived. 

The protest stated that lard shipped 


by private company barges threatened 
public service maritime and railroad 
transportation. No Cuban health or 
sanitary regulations are involved. 

United States lard has usually been 
shipped to Cuba in railroad tank cars 
transported by ferry from Florida. In_ 
July, however, barge transportation 
began from inland Mississippi River 
loading ports. 

The National Economic Council is 
now studying the problem. 


CHICAGO LARD STOCKS 

Lard inventories in Chicago on No- 
vember 14 totaled 5,989,439 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
6,618,388 Ibs. in storage on October 
31 and 11,347,331 Ibs. in storage on 
November 14, 1957. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Nov. 14 Oct. 31 Nov. 14 


1958 1958 1957 


P.S. Lard (a)...2,859,900 3,592,269 1,346,000 
P.S. Lard (b)... 120,590 150,590 5,732,413 
Dry Rendered 

East (a) 3... 696,000 a ee Pee 
Dry Rendered 

Tart: (0) 2... 78,689 78,689 1,996,919 
Other Lard ..... 2,234,260 2,158,840 2,272,000 


d 
TOTAL LARD ..5,989,439 6,618,388 11,347,331 





(a) Made since Oct. 1, 1958. 
(b) Made previous to Oct. 1, 1958. 
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MEAT PRODUCTS EXPORTS 


Exports of meat products from the 
United States in September totaled 
about 132,282,500 Ibs. This volume 
represented a decline of nearly 38,- 
000,000 Ibs. from last year’s U. S. 
meat exports of about 170,000,000 
Ibs. for the month. The bulk of U. S. 
meat products exports was animal 
fats for both years. Exports of beef 
and veal at 2,363,457 Ibs. were down 
sharply from 9,473,938 Ibs. in Sep- 
tember 1957. Shipments of beef and 
pork livers amounted to 4,218,123 Ibs. 

September 1958 exports of lard at 
25,177,434 Ibs. compared with 30,- 
531,699 Ibs. shipped out in the same 
month last year. Shipments abroad 
of 87,978,724 Ibs. of inedible tallow 
were down by about 22,000,000 Ibs. 
from 110,210,061 Ibs. last year 

U. S. meat products exports by 
items in September 1958-57 are listed 
below as follows: 

September September 

1958 1957 


Commodity 
EXPORTS (Domestic)— Pounds Pounds 
Beef and veal— 

Fresh or frozen 

(except canned) ...... 530,152 8,664,000 

Pickled or cured 

(except canned) ...... 1,833,305 809,938 
Pork— 

Fresh or frozen 

(except canned) ...... 418,557 335,842 

Hams and shoulders, 

cured or cooked ....... 1,371,765 1,447,833 
AGO dis cheats ccndese 791,019 247,489 

Pork, pickled, salted or 

otherwise cured ....... 668,922 1,489,509 
Sausage, bologna & frank- 

furters (except canned). 157 ,333 190,759 
Meat and meat products 

(GROORS -CONEGET pesccew  Sosecs 6,306,129 
Beef and pork livers, 

fresh or frozen ........ 4,218,123 1 
Beef tongues, fresh or 

ee are 1,714,645 1 
Variety meats (except 

CRURBOR) . (.o.00 csvdruaceoes 1,161,550 1 
Meat specialties, frozen.. 315,827 1 
Canned meats— 

Beef and veal ......... 150,825 224,684 
Sausage, bologna and 

frankfurters .......... 97,402 341,915 

Hams and shoulders ... 89,581 50,473 

POPK, CONMOE. if icc case 287,483 293,121 
Other meat products ... 633,330 318,168 
Lamb and mutton 

(except canned) ....... 21,475 37,071 
Lard (includes rendered 

pork fat) .............25,177,434 30,531,699 
Shortenings, animal fat 

Sa 11,445 13,000 
Tallow, edible .......... 156,975 296,126 
Tallow, inedible ........ 87,978,724 110,210,061 
Inedible animal oils .... 81,660 13,478 
Inedible animal greases 

| Oey rrr 4,415,003 8,176,832 





1Not reported separately prior to January 1958, 
Compiled from Bureau of the Census records. 


HOG-CORN RATIOS 

The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Nov. 15, 1958 was 16.9, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 17.0 ratio for the preceding 
week and 15.0 a year ago. These 
ratios were calculated on the basis 
of No. 3 yellow corn selling at $1.111, 
$1.096 and $1.144 per bu. during the 
three periods, respectively. 
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PROCESSED MEATS . . . SUPPLIES 





October Gain in Cold Storage Meat Stocks 


About Average; Beef 


EATS on the aggregrate, moved 
into cold storage in about nor- 
mal volume in October, a U. S. De- 
partment of Agriculture report indi- 
cated. Beef inventories rose by an 
amount larger than last year, but at 


Rise Sub-Normal 


average of 378,683,000 Ibs. of stocks. 

Beef holdings, up by nearly 14,- 
000,000 Ibs. since the close of Sep- 
tember, amounted to 137,198,000 Ibs. 
The October beef increase was larger 
than last year’s October increase, but 





























U. §. COLD STORAGE MEAT STOCKS, OCTOBER 31, 1958 
Oct. 31 Sept. 30 Oct. 31 5-Yr. av. 
1958 1958 1958 1953-57 
1,000 Ibs. 1,000 lbs, 1,000 Ibs. 1,000 Ibs. 
NE A Pe ee ore rere eee ne 124,237 110,139 95,440 126,104 
Beef, in cure and cured ...........eeee08 12,961 13,320 12,766 8,116 
SE MG + Ti nc oe Ane oe ut ened oa 8eis'os® 137,198 123,459 108,206 134,220 
Pork, frozen: 
NN ol 55s 'd gags 0W.00'o 6 Ode C644.4590 0 8868 3,890 3,336 +. 
ND RS At ctasind nee Sep ¥id-9's cee we theme 25,758 17,790 $, 
DE Lwin cbbeee¥enedewtedaeernce-ceans 11,654 9,946 % *. 
ET EL hn As Sih We 6060 ''0's.s 00 oa 49,608 48,300 43, "055 were 
eee ene 90,910 79,372 86,431 110,164 
Pork, in cure and cured: 
SES RUIN. ns 'er0 sie Kacaveesieneregine’s vis 5,529 6,073 were 
Other D.S. pork 7,451 5,399 ane 
Other cure pork 32,263 40,500 Oo ky 
Total cure pork 45,2 51,981 75,127 
Total, all pork 136,15 138,412 185,291 
sk RII | ac '0'e 4.0 w'o-00'w 0:0:6 Cos'e'nneeee 11, 10,658 13,618 
Lamb and mutton in freezer ............ 9,975 5,616 8,978 
Canned meats in cooler ...........s00- 52,02: 34,700 36,576 
See EON <caics's a bcc ee eae ae oened 347,304 317,592 378,683 
On October 31, 1958 the government held in cold storage outside of processors’ hands 
1,508,000 Ibs. of beef and 1,434,000 Ibs. of pork. *Not reported separately previous to 1957. 
a below average rate, while the considerably below the average in- 


month’s increase in pork stocks was 
about like last year. The average 
change in pork holdings in October 
is usually a small decrease. 

Meat stocks in cold storage on 
October 31 totaled 347,304,000 lbs. 
for about a 30,000,000-lb. gain over 
both closing September inventories of 
317,438,000 Ibs. and those of a year 
earlier. However, closing October 
meat stocks were about 31,000,000 
Ibs. smaller than the five-vear 1953-57 


crease for the month. C losing Octo- 
ber beef inventories were about 29.- 
000,000 Ibs. larger than a year earlier, 
and about 3,000,000 Ibs. above aver- 
age for October 31. 

Pork stocks on October 31 totaled 
136,158,000 Ibs. This volume repre- 
sented an increase of about 9,000,000 
lbs. since a month before, but was 
smaller by about 2,000,000 Ibs. than 
closing October pork inventories last 
vear. Current pork inventories were 





about 49,000,000 Ibs. smaller thay 
the five-year 1953-57 average of 185, 
291,000 Ibs. 

October changes in stocks of other 
meats in cold storage were upward, 
Holdings of veal were also larger than 
last vear at the close of October, but 
below average. Stocks of lamb and 
mutton were larger than on all the 
other dates compared and above aver. 
age. Canned meat inventories rose 
considerably in October, were smaller 
than a year ago, but well above 
average. 





Meat Index Edges Upward 


Meats were among consumer com- 
modities which increased in price du- 
ing the week ended November 1], 
according to the Bureau of Labor 
Statistics. The bureau’s wholesale 
price index on meats edged upward 
to 104.8 from 104.2 the week before, 
while the average commodity price 
index at 118.8 was up from 1187. 
The same indexes for the correspond- 
ing week last year were 93.2 and 
117.8 per cent, respectively. 


OMAHA, DENVER MEATS 


(Carlots, cwt.) 


Omaha, Nov. 19, 1958 
Choice steer care., 6/700 lbs. ......$41.50@4L7 
Choice steer care., 7/800 Ibs. ...... 39.75@40.0 
Choice steer carc., 8/900 Ibs. ...... 39.00@39. 
Choice heifer care., 4/600 Ibs. .... 41.00@42.® 





Choice heifer carc., 6/700 Ibs. .... 40.50 
Denver, Nov. 19, 1958 
Prime steer carc., 6/800 Ibs. ...... 41.75@42.7) 
Choice steer care., 7/800 Ibs, ...... 40.00@41.0 
Good steer care., 6/800 Ibs. ...... 39.50@39.T 
Choice heifer carc., 5/600 Ibs. .... 41.50@42.50 
Choice heifer care., 6/700 Ibs ete eae 40,00@42.0 
Good heifer care., 5/600 Ibs. ...... 41.00 
Caw WRN i sb aene Sak osSie vcs 34.0 





DOMESTIC SAUSAGE 











SEEDS AND HERBS 












SAUSAGE CASINGS 





Hog bungs: 






































































































































Pork sausage, bulk, (lel., Ib.) (icl., 1b.) Whole Ground (Le.l. prices quoted to manu- Sow, 34 inch cut ........ 
Se ear 411%,@42% fe ech & as yi see facturers of sausage) Export, 34 in. cut ........ . 
Pork saus., s.c., 1-Ib, pk.59 @62 Caraway seed ...... - =6 Beef ee soak Large prime, 34 in. 
Franks, s.c., 1-Ib. pk...65%4@74 Cominos seed ....... 54 0 Rees oe (Per set) Med. prime, 34 in. ........ 2843! 
Franks, skinless a Mustard seed Clear, 29/35 mm. .....1.15@1.25 Small prime .........5008 22 
1-Ib. package . 52 @53 EE ea: 23 | Clear, 35/38 mm, .....1.05@1.20 Middles, cap off ...... 
Bologna, ring (bulk) ... 338 @54 yellow Ame 17 | Clear, 35/40 mm, ..... 85@1.05 Hog skips ......52..0000 
‘ wets s. , Ae A ee 44 30 Clear, 38/40 mm. - 7.1,05@1.20 Hog runners, green 
Bologna, art. cas., bulk .44144@46 C y 2 _g 
‘ » slice oriander, Clear, 40/44 mm. ..... 1.30@1,50 
a ae an ra _..8.18@3.84 Morocco No.1 .... 20 24 Clear, 44/mm./up ....1.95@2.50 Sheep casings: (Per hank) 
Smoked liver. h.b.. bulk .53%@? Morjoram, French ... 55 60 Not clear, 40/mm./dn. 75@ 85 OB /aR aa, eae : 
Smoked liver, a.c., bulk.46%4@? Be ss. Dalmatian, sa ‘oi Not clear, 40/mm./up. 85@ 95 8796 inn. 2. 
Polish saus., smoked ...63 @70 vik tage Societe i : : | bie eee z Ty ie emer: 
New Eng. lunch spec. ..64 @T74 — erga ye BS ge s/s OS ee 
New Eng. lunch spec. ao ee pens, 6 2: Fe . i MM, oc ccvvesee 
sliced, 6-7 oz. doz. . .4.10@4.92 SPICES | ae ae 10@ 15 16/28 mm. |... ;.c7 
Olive loaf, bulk ....... 419% @55b2 (Basis Chicago, original barrels, | ‘Beef sniddies: (Per set) 
O.L., sliced 6-7 0z., doz. .3.27@3.84 haee bales} e € "er set) 
* " > 5S, | Ex, wide, 2% in./up..3.45@3.75 CURING MATERIALS 
Blood, tongue, h.b. ..... 60 @6S s . } . 2 f 
Blood, tongue, a.c. ..... 45M Whole Ground | ely — 2 2m in.. 1000075 Nitrite of soda, in 400-Ib, Cw 
Pepper loaf, bulk ...... pete 78 Allspice, prime ..... 86 96 | Maske Li in./an. ve Bs ‘al. 35 bbls., del. or f.o.b. Chgo.. S118 
P.L.. sliced 6-7 02. doz. .3.38@4.80 re 99 1.01 | f adh digi el Pure refined gran. 
gy . reread eee = pepper nee i 50 | Beef bung caps: (Each) nitrate of soda ........-++ 5.65 
4 . load, slicec Chili powder nie 50 Clear, ge 31@ 36 Pure refined powdered nitrate i 
6-7 oz. dozen ........3.12@3.60 Cloves, Zanzibar .... 64 69 Clear, sans 5 ll Beri 6G 30 of soda Sy Shing ately +9 ee 8.6 
Ginger, Jam., unbl... 62 oF Clear, 4-4% inch ..... 17@ 19 Salt, paper sacked, f.o.b. 
DRY SAUSAGE Mace, fancy Banda .3.50 4.00 Clear, 3%-4 inch ||... 12@ 15 Chgo. gran. carlots, ton... 30 
(ied. tb.) sa ks tees . ae | Not clear, 4% inch/up. 16@ 19 Rock salt in 100-Ib 
- * ‘ fas ee eek 3.2 | 2 ame > OY 28.0 
Cervelat, ch. hog bungs. .1.05@1.07 a flour, fancy 40 | Beef bladders, salted: (Eaeh) Pa 9 — 
EEENOE cess cdeee sees 64@66 RE cre ceeaasos « sg 36 7% inech/up, inflated... 20 1 <n -_ ‘4 
Farmer .....scccesescees 89@91 West Indies nutmeg. .. 2.70 | 614-7% inch, inflated... 1h Raw, 96 basis, f.o.b. N.Y.... 6 
NT CLE TEE Te H@7T7 Paprika, Amer. No.1 . bor) | 51%4-6% inch, inflated... 13@ 14 Refined standard cane $s 
NEL PRL, | 4.0.05. 0:04 45.900 97T@99 Paprika, Spanish 90 | gran, basis (Chgo.) ....-+ 3 
Salami, Genoa style ..... 1.07@1.09 Cayenne pepper ..... 61 Pork casings: (Per hank) = Packers curing sugar 100- 
Salami, cooked .......... 52@54 2 \ 29 mm./down ........ 4.70@4.80 Ib. bags, f.o.b. Reserve. " 
Pepperoni Pepper: SOMES KIBET 265s ow s58 4.50@4.60 La., Jess 2% 2.006025 same 8. 
EE 5 citeéeescdteete ara ce 4 } aS 3.50@3.80 Dextrose, regular: ‘ 
Goteberg .... MIE. 5 'ANe a'cla ou '.0 00 52 a7 - J SS epee 3.25@3.40 Cerelose, (carlots, cwt.) .-- i. 
Mortadella WON osc whewewess 39 43 eee ee 3.10@3.20 Ex-warehouse, Chicago ....-- 
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Nov, 18, 1958 
Nov. 18, 1958 
of other oma. BEEF PRODUCTS WHOLESALE FRESH MEATS FANCY MEATS 
upward. PT ar aa - 1 BEEF CARCASSES, cuTs (lel prices) 
‘ger than Se eeaeee nae Gas Tongues, No. 2) 100’s.. 28b aie (Non-locally dr., cwt.) Veal breads, 6/12 ee 
, 700/800 ...... . > arts, reg rs 7 rime. carc.. 6/ ss 7s ’ sads, 6/12 oz, ........ i 
ber, but Eri, ‘Sobo00 °22 woted Hearts, regular, 100'4.: 37m | =Brime, care., G/700.$48.50@47.50 13 08. /aD ooo ecs cL 
amb and ome, See oe by Livers, selected, 35/50's Sim. Choice, carc., 6/700. 44.50@46.00 act Lygras ,pelected 41 
Choice, | vy eg tees 40% Lips, scalded, 100’s .. 16%a | Choice, care., 7/800. 43.50@44.50 a kidneys ey ere 25 
1 all the Good, 500/6 erates 42n Lips, unsealded, 100's.. 15n } Good, ‘care., 5/600... 42.00@44.50 xtails, % Ib., frosem ........ 30 
Good, 600/700 ...... din Tripe, scalded, 100’s .. 9 | Good, eare., 6/700. 42.50@44.00 
OVE aver- le aa & ae cooked, 100's 10 Hinds., pr., 6/7 00@59.00 LAMB 
: ommercial cow ..... Walia 25 fear oe. 83 Hinds., pr., 54.00@58.00 ‘arcass > 
ries rose Canner-cutter cow 354 @35% Lungs, 100’s .......... sa } Hinds., ch., 6/700 51.00@33.00 Sepeeoe ieree SUE 
o ae Udders, 100’s ......... Giga | Hinds., ch., 7/800.. 50.00@54.00 py (Local) 
Hinds., gd., 6/700.. 49.00@52.00 rime, 52.00@56.00 
I above PRIMAL BEEF CUTS FANCY MEATS | Hinds., gd., 7/800.. 48.00@50.00 Pelee aiiptie aoe tein 52.00@56. 
anon si ssh es 3 , 9.00@51.00 
Prime: (Lb.) (lel prices, Ib.) Choice 5 
Rounds, all wts. ....52 @53 Beef tongues, corned .. 27 BEEF CUTS Choice, 3 tomunes 
Trimmed loins, Veal breads, (Locally dressed, lb.) Choice, ? 47 000950-00 
50/70 Ibs. (lel) 76 @83 under 12 oz. ........ 80 Prime steer: Good, 9 . 
Square chucks, ED OR. /OPS va vccuenceces 85 Hindqtrs., 600/700 ...55 @59 Good, rr poe nd 
yar . fa 49.00@51.00 
WONG ThA. «05s, 41% Calf tongues, 1 Ib./dn.. 20 Hindqtrs., 700/800 @59 Good, 5: 48.00@51.00 
Arm chucks, 80/110.. 38n Oxtails, fresh select ...27 @28 Hindqtrs., 800/900 @58 : ” 
mer com- Ribs, 25/35 (Icl) ...54 @57 Rounds, flank off DDG Jon-loe: 
orice dur —— ee aceaee 32% @é 331% BEEF SAUS. MATERIALS Rounds, pore bone. =", Prime, ‘s.eog@ee 60 
} Navel, No. 1......+.. 18 @18% flank off ...........58 @56 Prime, 53. 
b Flanks, rough No. 1.. 19 : FRESH | Short loins, untrim, 66 ais Prime, 55 y aaa 
mber 11. : ey sabe nla : i } ‘ 51.00@52.00 
, — r : utter cow meat, (Lb.) Short loins, trim. ....838 @96 ? 51.00@53.00 
O Choice: MORO evndvegea acess 50n IRN sis. a' seaweed ¢oaigic 18% @21 5 
h cs Hindatrs., phe aks 50%, _— ees boneless, | Ribs (7 bone cut) 30 7 a58 Cc hoice, 46.50@49.00 
who Foreqtrs., 5/800 .... 361 HANEOIN Sch etewdes <= a4 | Arm chucks ...... : i , " 
: Rounds, 70/90 Ibs. .. 31 Beef trimmings, | = aici al alae fae — 48.00@50.00 
1 upward § = Trimmed loins, 50/70 75/85%, barrels ..... 38 @39 Plates .....ccscss ss 1D @2M Good, 47.000049.00 
ik bel TMI fees. cians 61 @69 Beef trimmings, ae Sag , : wenger: 
2k before, fF square chucks. a Se "moneten. VEAL—SKIN OFF 
° ‘ 70/90 lbs. ...... 41% 3oneless chucks, Hindqtrs., 600/700 ...51 @56 — 
lity price Arm chucks, 80/110. 38n puarrels go necsgeessens 49n Hindees., 700/800 |. .30 ant (Carcass prices) (Non-local) 
uy | Ribs, 25/35 (1cl) “49 @56 eef cheek meat, indqtrs.. 800/900 49 @51 Pri 9 2 o 
ym 118.7. amen taoth 32%) @: 39% trimmed, barrels .... 38% Zounds, flank off ....51 @85 Prime, 120/150 Ls sag 58, sees 
respond: Navels, No. 1 ....... 19 Beef head meat, bbls... 341gn Rounds, diamond bone Choice ee Ss. 55.00@56.00 
9 Flanks, rough No. 1..18 @18% Veal trimmings, WOE MN hs, vice ee 5 @56 Choice. 120/150 ...... 34. 00@56.00 
93,9 and Pails 708 boneless, barrels ..46% @4T Short loins, untrim. @64 Good, 30/90 .......... 54.00@s6.08 
ood, (all wts.): Short loins, trim. @88 G ‘ PS NA < oceai- 
WAREWE cos ee 49 @bl VEAL—SKIN OFF | FlankS  ...-.+2es0ee0e- @21 Stand. 60/00" dich old 46 cones ro 
Sg, ebucks .:...0..5: 40 @4i (lel carcass prices cwt.) Ribs (7 bone cut) 3 @53 Stand., 90/150 ....... 47.00@49.00 
crac sos ge uaa 30 @31 Pri anne : AXUS/ CHMCES .. « 5160.0: 55 2 @44 Calf., 200/d i ) 
aie 3 rime, 90/120 58.00@54.00 lekate ‘ ; She ny | osha 46.00@49.00 
EATS Ribs Es ks va nialc oom 48 @50 Prime, 120/150 52 00@34.00 a sence eee e neat 30 36 Calf, 200/dn., gd. ... 46.00@47.00 
IMS verses eee creed 16 @60 Choice, 90/120 ....... 48.00@50.00 shesoans La oateea aee 19: @ Calf, 200/dn., std. ... 43.00@45.00 
Choice, 120/150 ...... 47.00@49.00 
COW & B Good, 90/150 ........ 44.09@46.00 
$41.50@M5 Fogo ULL TENDERLOINS Com’1, 90/190 1.2... 40.00@42.00 NEW YORK RECEIPTS cus paaraessgapenet 
39.75@40.0 @ C&C grade, fresh job lots ‘Utility, 90/190 ....... 37.00@39.00 Receipts reported by 18 uae Head 
39.00@802 B COW. 3 Ibs./down ....... 80@85 «Cuil, 60/125 ......... 32.00@ 36.00 waepetig Sertee, ‘Weak. conea Week ee St. Fess: ee 
‘s100@420 8 COW, 3/4 Ibs. ........... 94@99 Nov. 15, 1958, with isons: ae OIE Kony es de 14,758 
rv) (ate CA eas 1.04@1.08 CARCASS LAMB ply Mom toe aaa CALVES: 
iow, 5 ibs./up ......-.. 112@1.15 an STEER A? y IR arcasses Week D ov. 15 
Bull, 5 Ibs./up ......... 12@1.15 on Week ended Nov. 15... 11,960 Week previous... 9265 
ee a Prime, 35/45 Week previous ....... 11,523 Pp eee ‘ 
- 41,75@42.% Prime, : cow ; shi Heer 
- 40,00@41.00 : wi } 5 
pipes 4 BEEF HAM SETS ph 47.000051.00 Week ended Nov. 15 382 Wok aetna 
39,50@39.7 Choice 48.00@51.00 4 eek previous 53,000 
' is0@a20 | Insides, 12/up, Ib. ...... 61 @61% Choice. 47.00@51.00 NRGe ee MEST AUIRE ois's c t5ee 3. ape oe bie 
40.00@120 —. a, Ib. eg 58 Choice, 46.00@49.00 te saa Week ended Nov. 15 37,020 
wo ckles, 73%4/up, lb. ..61 @61% Good, all wts, |....... 44,00@49.00 Jeek ended Nov. 15 ... 60 Week previ : ehiay 
34.00 ; ‘: | Week previous ........ 265 eens Mer ee a oe eta 
| VEAL: 
——,|_ PACIFIC COAST WHOLESALE MEAT PRICES | Week ended Nov. 15... 12.208 PHILA. FRESH MEATS 
) | 24 rev SB cece ceee 2,0 Ss 
| ‘ Nov. 18, 1958 
.. 6240 Los Angeles San Francisco No. Portland LAMB: sey ; ; 
eer 55@5 FRESH BEEF (Carcass): Nov. 18 Nov. 18 "Ser. 18. Week ended Nov. 15 ... 45,980 STEER CARCASS: (Local, ewt.) 
ee. 0a! STEER: Week previous ........ 29.621 Choice, 5/700 $45.00@47.50 
«os sag a= huis: | MUTTON: —* 7/800 43.75@46.50 
‘16@2: hoice: Week ended Nov. 15 ... 385 300d, 5/800 41.75@45.50 
oat 500-600 Ths. ......+... $43.00@45.00  $44.50@46.00 —-$45.50@47.00 | Week previous ........ m1 Eitads.. Ch... 140/200. OSS 
are ba = Sa ee 41.50@43.50 41.75@44.00 44.00@46.00 pa Nec gee Bl 3 Rounds ans 58 0086.00 
cose q 700d: eek ended Nov. 15 ... 12,779 my tes: Za ° 
(Per hank) 500-600 Ibs. ... 41.00@43.00 43.00@44.00 5 Week previous ........ 10,965 Fen ila eneaee’ (7 or cotton se 
fh la aa 41.00@43. 3.00@44. 44.50@46.00 BEEF CUTS: ‘u loin, choice ... 48.00@55.00 
3. 90@6.10 | ESI ee 39.50@41.00 40.00@42.00 43.50@45.00 ee ee e Lbs. Full loin, good 46.00@51.00 
111s Ta@o Standard: a pe ended Noy. 15°.:. 356,803 Ribs, choice ....... 0.00@56.00 
Saat 350-600 Ibs. .......... 40.00@42.00 -38,00@41.00 —-41,00@ 44.00 whut ea Aver cheek) a 
: ny LAL 2 y. : ’ . . 7 
"9 10@33i gtd Week ended Nov. 15 ... ory! Arm chucks, gd. 40.00@42.00 
ea eae Lees 38.00@40.00 None quoted Week previous ........ 3,040 STEER CARC.: = (non-local, ewt.) 
Commere al, all wts, .. 36.00@38.00 37.00@38.00 38.00@40.00 LAMB AND MUTTON: Choice, 5/700 ..... $45.50@47.00 
}TERIALS ‘tility, all wts. ....... 36.00@38.00 -36.00@37.00 37.00@39.00 Week ended Nov. 15... 7,068 = Goon *s ida) 7177: s.cemeee.08 
di ‘a ce pgp mn ie hasiss 33.00@36.50 34.00@36.00 35.00@38.00 Week previous ........ 4,634 pany | a sikh 42,.50@44.50 
-Ib. ull, util. & com’l 44.00@46.00 nis 3d. «pai eS cr : nds,., ¢c 0. 52. poem 00 
Chgo.. $11.8 cove SEUUBS. 43.00@45.00 43.00@45.00 PORK CUTS: Hinds., gd., 140/17 
FRESH CALF: (Skin-off) (Skin-off) ss Week ended Nov. 15 ...2,552,494 Bite. of, 34 A - 54.00 3.00 
2 ae 56 Choice: t) (Skin-off) Week previous ........ 830,640 Rounds, good ... . ray 51.00@53.00 
‘ 200 Ibs ; - x! : BEEF CURED: Full loin, choice ... 48.00@) ? 
A ee Prana “gyaeNe ame 52.00@55.00 None quoted 49.00@53.00 Week ended Nov. 15 .. ee Full loin, good 47:00@@50.00 
ro. b. 200 ‘Tbs d a e Week previous ........ 5,000 — CUM Pr 5 8 50.00@56.00 
s, ton... 30H oer ues 50.00@53.00 52.00@54.00 45.00@51.00 PORK CURED AND SMOKED: ree Soon Tee i oodanes 
LAMB (Care : Ww eg ee Arm chucks, ch, 41.00@43.00 
x arcass) : eek ended Nov. 15 ... 522,474 Arm chucks, gd 40.00@41 
Chgo... 28" Prime: Week previous ........ 204,819 VEAL CARO . LB. L 1 Ww a 
45-55 “ .: Loca est. 
NY 635 btn ~ Sa eeeeeenien 46.00@48.00 44,00@47.00 43.00@47.00 COUNTRY DRESSED MEAT Prime, 90/150 ....56@59 nq. 
4 ae 43.00@ 46.00 43.00@46.00 42.00@45.00 VEAL: Cebceuses Sea 90/150 54@56 53@56 
er 8s 45-55, Week ended Nov. 15 ... ; et 48@49 49@51 
: 100- 35-65 re 5 Sibi Sa eimies 46.00@48.00 44,00@47.00 43.00@47.00 Week previous ........ Good, 90/120 52 52 
serve eg pee 43.00@46.00 43.00@46.00 42.00@45.00 HOGS: LAMB CARC., LB.: Local West. 
Se gi ood, all Wts. ........ 43.00@46.00 41.00@44.00 42.00@44.00 Week ended Nov. 15 ... Prime, 50/46 53@55 51@52 
“4 MEEETOR (Ewe): 3 Week previous ........ Le wes b> +4 49@51 
wt. Oice, 70 s .AMBS: ce 54 51@52 
ee cma? Rifaown .- scogaz.gn one uateg —zaoggaran | ARE ented 0. 1 a ee oe 
++ 20.00@22. 23.00@25.00 22.00@25 Tek sole nh ob 300d, 30/45 ...... 49@50 
@25.00 Week previous ........ Good, 45/55 ...... 48@51 48@49 
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PORK AND LARD ... Chicago and outside _ 






































Frozen of f wae | 
10n 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Nov. 19, 1958) 





SKINNED HAMS 
F.F.A. or fresh Frozen 
Serre ee rr 48 
eS OO Re ee 47n 
| ee Pe Pye EEE NS sos erate 45 
ME ee win SUPRR ss iisce er 421% 
42@42% 15/20 ..... 42@42% 
42@42% 20/22 . 42@42% 
Oe sees vevns DME sos euennie 42 
eee DEP OD d p'n0ae wae 40% 

1 EN ae Yee 39% 
23% 8/up, 2’s in 23% 
PICNICS 
F.F.A. or fresh Frozen 

26% @27 4/6 . 6%@ 27 

Pn cuesees Ar 25% 

| ORR ere 24n 

| ere Sree 24n 

SA | s * eS 23146n 

Mees sans ee, oe ta,..5.«. BE 
FAT BACKS 





n—nominal, b—bid, a—asked. 








BELLIES 





Branding quality D.S. Bellies 

A ee: 26%a 

SEE. ¥0:4:4 60 60 26n 
FRESH PORK CUTS 

Job Lot Car Lot 

41% @ AoA 


Loins, 
Loins, 
Loins, 
Mens ad ta Loins, 
34144@35 Butts, 
34 Butts, 
. Butts, 
Ribs, 
Ribs, 3/5 31 
Ribs, 5/up 2814n 


OTHER CELLAR CUTS 


12/dn. 
12/16 
16/20 
20/up 
4/8 
8/12 
8/up 
3/dn. 





Frozen or fresh Cured 
14% . Square Jowls, boxed . n.q. 
12% ... Jowl Butts, loose ... 13% 
13n ... Jowl Butts, boxed ... n.q. 



























(Drum 


62, Mar. 38, 

































49, May 18, 











Dec. 11.35 
Jan. 11.10 
Mar. 10.80 
May 10.80 
. ae 







34 


Nov, 13: Nov. 


LARD FUTURES PRICES 


contract basis) 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, NOV. 14, 1958 


Open High Low Close 

Dec, 11.85 11.85 11.75 11.77b 

Jan. 11.456 11.45 11.40 11.40a 

Mar. 11.00 11.00 10.95 10,95a 

May 11.15 11.15 11.05a 11.05a 
Sales: 1,120,000 Ibs. 

Open interest, at close Thurs., 


23, Dec. 239, Jan. 
and May 4 lots. 


MONDAY, NOV. 17, 1958 


Dee. 11.75 11.75 11.60 11.60b 
Jan. 11.35 11.35 11.27 11.27 
Mar. 10.90 10.90 10.77 10.80 
-T77 
May 11.00 11.00 10.95 10.95a 
Sales: 1,600,000 lbs. 
Open interest, at close Fri., Nov. 
14: Nov. 23, Dec. 236, Jan. 63, 


Mar. 42, and May 7 lots. 


TUESDAY, NOV. 18, 1958 


Dec. 11.57 11.57 11.32 11.32a 
Jan. 11.25 11.25 11.05 11.05a 
Mar. 10.75 10.82 10.70 10.70 
May 10.85 10.87 10.85 10.85a 
July 11.00 11.00 11.00 11.00 

Sales: 2,600,000 Ibs. 

Open interest, at close Mon., Nov. 
17: Nov. 22, Dec. 232, Jan. 65, 


Mar. 44, and May 13 lots. 
WEDNESDAY, NOV. 19, 1958 


Dec. 11.30 11.40 11.25 11.30 
Jan. 11.00 11.07 10.97 11.00 
Mar, 10.65 10.75 10.55 10.70 
May sg 75 10.85 10.70 10.82a 
July 10.95b 
Sales: 3, 000, 000 Ibs. 
Open interest at- close Tues. 


Nov. 18: Dec. 213, Jan. 68, Mar. 


and July 3 lots. 
THURSDAY, NOV. 20, 1958 
11.40 11.385 11.35b 
11.10 11.07 11.07a 
10.80 10.75 10.75 
10.95 10.80 10.90a 
ecee osee > SECBa 


Sales: 800,000 Ibs. 

Open aes at close Wed., Nov. 
19: Dec. 195, 
19, and July 3 lots. 


Jan. 77, Mar. 50, May 


LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, NOV. 14, 1958 


Open High Close 
Dec. 10.70 10.70 10.49b-55a 
Jan. 10.25 10.25 10.20b-30a 
Mar. 10.20 10.20 10.05b-10a 
May 10.20b-29a 
July 10.05b-15a 
Sales: 


Low 
10.53 
10.20 
10.09 
10.20 10.20 10.13 
660,000 Ibs. 

Open interest at close Thurs., 


Nov. 13: Dec. 24, Jan. 16, Mar. 28, 
May 6, and July 15 lots. 


MONDAY, NOV. 17, 1958 
Dec. 10.41 10.41 10.37b-41a 
Jan. 10.10 10.10 10.10 
Mar, 10.03 10.05 10.02 
May 10.00b-17a 
July +++. 10.00b-08a 

Sales: 360,000 Ibs. 

Open interest at close Fri., Nov. 
14: Dec. 23, Jan. 17, Mar. 31, May 
6, and July 16 lots. 


TUESDAY, NOV. 18, 1958 


10.35 10.35 10.30 10.20b-30a 
10.05 10.05 10.04 10.04b-05a 

10.00 10.00 9.95 9.90b-97a 
May 


ie ine wabs, ee 

July 10.00 10.00 9.98 9.90b-98a 
Sales: 720,000 Ibs. 

Open interest at close Mon., Nov. 


Dec. 
Jan. 
Mar. 


17: Dec. 23, Jan. 18, Mar. 35, May 
6, and July 16 lots. 

WEDNESDAY, NOV. 19, 1958 
Dec. 10.31 10.31 10.31 10.25b-35a 
Jan. 10.05 10.08 10.05 10.08b-10a 
Mar. 9.92 9.97 9.92 9.95b-99a 
May 10.00 10.00 9.90 9.95 
PE ase) pees 9.95b- 

10.05a 

Sales: 660,000 Ibs. 

Open interest at close Tues., Nov. 


18: Dec. 25, Jan. 20, Mar. 40, May 
6, and July 18 lots. 
THURSDAY, NOV. 20, 1958 


Dec. 10.20 10.30 10.20 10.21b-25a 
Jan. 10.07 wes 10 10.07 10.08b-12a 


Mar, .... 9.96b- 
10.00a 

May 10.00 - _ 9.98  9.96b-98a 

Jaly ... ee 9.98b- 
10.08a 


Sales: 600,000 lbs. 

Open interest at close Wed., Nov. 
19: Dec. 25, Jan . Mar. 40, May 
10, and July 18 lots. 





ALL MARGINS ON MINUS SIDE THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Sharp markdowns in pork prices swept cut-out margins 
on light and mediumweight hogs from their plus mar. 
gins on last week to decided minus positions. The minus 
margins on heavies, however, were not substantially af. 
fected by the week’s shifts in the pork market. 


—180-220 lbs.—  —220-240 lbs. _- —-240-270 Ibs — 
Value Value Yalue 
per percwt. per percwt. per per cyt, 
ewt. fin. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 
BGGM COU pseccccsscacs $12.65 $18.22 $11.90 $16.76 $11.73 $165) 
Fat cuts, lard ........ 5.28 7.59 5.41 7.64 5.12 78 
Ribs, trimms., ete. .... 2.22 3.18 2.07 2.90 2.00 2.81 
Cost Of BOSS. ccncescées $18.75 $18. rd $17.58 
Condemnation loss .. -09 ‘ 
Handling, overhead .... 1.82 nu 3 1.49 
TOTAL COST .......-. 20.66 29.72 19.91 28.04 19.16 26.80 
TOTAL VALUE ....... 20.15 28.99 19.38 27.30 18.85 26.38 
Cutting margin ....—$ .51 —$ .73 —$ .53 —$ .74 -—$ 31 —$.# 
Margin last week ..+ .21 + + 329 + 56 — .27 — H 





PACIFIC COAST WHOLESALE PORK PRICES 
Los Angeles San Francisco No. Portland 
Nov. 18 Nov. 18 Nov. 18 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
80-100 Ibs., U.S. No. 1-3. None quoted None quoted None quoted 
120-180 Ibs., U.S. No. 1-3.$32.00@34.00 None quoted $29.00@30.0 
LOINS, No. 1: 
ke. ERR Et FOE: 48.00@52.00 $52.00@54.00 49.00@53. 
PERL aaa bist ct oe 48.00@52.00 54.00@56.00 49.00@53.00 
PRETO. in wekaspaces 48.00@52.00 50.00@52.00 49.00@53.0 
PICNICS (Smoked) (Smoked) (Smoked) 
BE SOBs: indir sopecks 33.00@ 40.00 35.00@38.00 37.00@40.0 
HAMS: 
SN: . ss hcaveaeoes 52.00@59.00 52.00@56.00 51.00@56.00 
MG TIN: cad aahkseisca,e 51.00@57.00 52.00@56.00 51.00@56.00 
eo “aay” Cure, No. 1: 
6- 8 Ibs. 54.00@58.00 48.00@51.0 
8-10 Ibs. 52.00@56.00 47.00@49.0 
10-12 Ibs. 50.00@54.00 46.00@48.00 
LARD, Refined: 
2, CEE - Vig bvceeans 17.50@19.50 20.00@21.00 17.50@20.0 
50-Ib. cartons & cans.. 15.50@18.75 19.00@20.00 None quoted 
NN eg sexe kis 4:5, bie 15.00@18.50 17.50@19.00 13.50@18.0 








CHGO. FRESH PORK AND 
PORK PRODUCTS 
Nov. 18, 1958 


(lel Ib.) 
Hams, skinned, 10/12 .. 49 


Hams, skinned, 12/14 .. 47 
Hams, skinned, 14/16 .. 44% 
Picnics, 4/6 Ibs. ....... 27% 
Picnics, 6/8 Ibs. ....... 25% 
Pork loins, boneless ...65 @70 
Shoulders, 16/dn. loose.. 30% 
(Job lots, 1b.) 
oe 
Tenderloins, fresh, 10’s..83 @85 
Neck bones, bbls. ....... 13% 
ONE tale a sin 6.656000 12% 
MOCE, BL. IB. Hiss cae 7%@ 8 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers) 
Pork trimmings: (Job lots) 
20 


40% lean, barrels .... 

50% lean, barrels .... 21 

80% lean, barrels ....36 @37 

95% lean, barrels .... 48 
Pork head meat ....... 33 
Pork cheek meat, 

WONPOEE cearswhesevsaed 35 


CHGO. WHOLESALE 
SMOKED MEATS 
Noy. 18, 1958 


Hams, skinned, 14/16 lbs., ~~ ) 
CN ars se we cbinaaie awe hs os 

Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ........ 54 

Hams, skinned, 16/18 lbs., 
RELIES eA REE eran 51 


ped 

Hams, skinned, 16/18 lbs., 

ready-to-eat, wrapped ........ 
Bacon, fancy trimmed, brisket 

off, 8/10 lbs., wrapped ....... 
Bacon, fancy sq. cut seed- 

less, 12/14 lbs., wrapped ....42 
Bacon, No. 1 sliced 1-lb. heat 

seal, self-service, pkg. 
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PHILA., N. Y. FRESH PORK 
LOCALLY DRESSED 
Nov. 18, 1958 


PHILADELPHIA (lel., Ib.) 
Reg. loins, 8/12 ........ 46 @52 
Reg. loins, 12/16 .. 43 @48 
Boston butts, 4/8 .. 39 @4 
Spareribs, 3/down 41 ee 





Spareribs, 3/5 .......... 32 





Skinned hams, 10/12  euest 
Skinned hams, 12/14 ...47 @50 
Picnics, s.s. See 32 @35 
Picnics, s.s. 6/8 ........ 31 @33 
POOR LOFTS 6 ois oa dice. cint 27 @33 


NEW YORK (box lots, Ib.) 
pr Ae Se: ab ere 45 @50 
Loins, 12/16 lbs. ....... 44 @4 
Hams, sknd., 12/16 .....50 @55 
Boston butts, 4/8 ....... 39 @43 


Reg. picnics, 4/8 .......32 @36 
Spareribs, 3/down 40 @4%6 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 
Chicago 
Refined lard, 50-lb. fiber 


cubes, f.o.b. Chicago ....- 14.0 
Kettle rendered, 50-Ib. tins, 

f.o.b. Chicago .........008 15.0 
Leaf kettle rendered, 

drums, f.o.b. Chicago ....- 15.00 
Lard flakes ...... pevesenaie 15.15 
Neutral drums, f.o.b. 

ORIORED 5.2.6: o.05:si's:ai'e'ss Sa 15.50 
Standaee shortening, 

N. S. (del. 19.% 


Hydro. pA oo ly N. '& 8... 208 


WEEK'S LARD PRICES 


P.S. or Dry Ref. 

D: BR. rend.  50-b 

cash loose tins 

tierces (Open (Oper 

(Bd. Trade) Mkt.) _ Mkt) 

Nov. 14.12.12%n 10.50 13.002 

Nov. 17.11.87%n 10.25 12.758 
Nov. 18.11.50n 10.12% 12. 
Nov. 19.11.50n 10.12% 12. 
Nov. 20.11.50n 10.12% 12: 







































e | BY-PRODUCTS... FATS AND OILS 


saeniinenenieel 


/EEK 
esday) 
margins 
iS mar- 
e minus 
ally af. 


19 

16-2680 
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ICES 


0. Portland 
Noy. 18 
ipper style) 
None quoted 
9 .00@30.0 


19.00@53.00 
19.00@53.00 
19.00@53.00 
(Smoked) 

37 .00@40.0 


51.00@56.00 
51.00@56.0 


48.00@51.0 
17.00@49.0 
46.00@48.00 


17.50@20.00 
None quoted 
13.50@18.0 
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BY-PRODUCTS MARKET 


(F.0.B, Chicago, unless otherwise indicated) 
Wednesday, Nov. 19, 1958 
BLOOD 
Unground per unit of 
TR Sa SRP eg ae 6.00@6.25n 
DIGESTER FEED TANKAGE MATERIALS 
Wet .rendered, unground, loose 


ES ocd d'gia hig baer p-o 8b = 6,m''00 8k ein 7.25n 
PE UNE” 0 6s won Khe nwa becdeedwocecmesias 7.00n 
Ee Cree Ce eT ee 6.75n 


PACKINGHOUSE FEEDS 
50% meat, bone scraps, bagged.$ 87.50@ 95.00 


50% meat, bone scraps, bulk .. 85.00@ 87.50 
60% digester tankage, bagged.. 95.00@100.00 
60% digester tankage, bulk .... 92.50@ 95.00 
80% blood meal, bagged ...... 110.00@130.00 
Steam bone meal, 50-lb. bags 

(especially prepared) ....... 92.50 
60% steam bone meat, bagged.. 75.00n 


FERTILIZER MATERIALS 
Feather tankage ground 


per unit of ammonia ........-........ *5.50 
Hoof meall, per unit ammonia .......... *6.75 
DRY RENDERED TANKAGE 
Low test, per unit prot. .......... 1.50@1.55n 
Medium test, per unit prot. ...... 1.45n 
High test, per unit prot. ........... 1.40n 


GELATINE AND GLUE SsTOCKS 


Bone stock (gelatine), tom ........ 22.00 
Cattle jaws, feet (non-gel.), ton ... 6.00@10.00 
NONE FON da ccesinccecescacess 9.00@14.00 
Pigskins (gelatine), cwt. .......... 6%4n 
Pigskins (rendering), piece ...... 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ......$50.00@60.00 
Summer coil dried, per ton ...... None quoted 
Cattle switches, per piece ........ 2@3% 
Winter processed (Nov.-Mar.) 

MME. cP chelg De henwiitnae ta0 «+ 11 
Summer processed (April-Oct.) 

Cie Sedere wee niedb @b.wdbwes 8 


*Delivered midwest, n—-nominal, a—asked. 





sold at 8%c, c.a.f. New York, Regular 
TALLOWS and GREASES production stock was bid at 8%c. Yel- 


Wetnentay, Hevessher ‘20; : 1000 low grease was bid at 64@6%c, c.af. 











Chicago, and at 7%@7%c, c.a.f. East. 
Although the inedible tallow and Choice white grease, all hog, was bid 


grease market had indications of pos- at 8c, c.a.f. East, also fractionally 
sible lower prices late last week, some _ higher, but was held at 8%c. Bleach- 
consumers purchased material at able fancy tallow traded at 7%@8c. 
steady levels. If any softness was evi- and _special tallow at 74@7%c, all 


dent it was on product for eastern c.a.f. Chicago. Edible tallow was 
destination, and mostly in the better available at 9%4c, f.o.b. River, and at 
grades. Medium and lower grades  10%c, c.a.f. Chicago. Some sales were 


were in fair to good demand. reported the latter basis. Special tal- 
Inquiry on yellow grease was re- low was bid at 7%@8c, c.a.. New 

ported at 7%@T74c, c.a.f. East, with York. 

product held at higher prices. A Bleachable fancy tallow traded at 


couple of tanks of hard body bleach- midweek at 7%c, c.a.f. Chicago. A 
able fancy tallow sold at 8'c, c.a.f. | few tanks of hard body bleachable 
East. Special tallow was bid at 74@ _ _fancy tallow sold at 8%c, c.a.f. New 
T%c, c.a.f. East. Original fancy tal- York. Regular production was still bid 
low was bid at 8%c, also c.a.f. New at 8c, same destination. In mod- 
York, with offerings at 9c heard. A erate trade edible tallow sold at 10%c, 
moderate movement of edible tallow _c.a.f. Chicago. Yellow grease met buy- 
was reported at 9%4c, f.o.b. River ing inquiry at 7%@T7%c, and special 
points, and at 10%c, c.a.f. Chicago. tallow at 7%@8c, all c.af. East. 
Two tanks of bleachable fancy tal- _ Original fancy tallow was bid at 8%c, 
low sold at 7%c, delivered Chicago. c.a.f. New York. 

The market was inclined to firm- TALLOWS: Wednesday’s quota- 
ness as the new week got under way. tions: edible tallow, 9%4c, f.o.b. River, 
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Chicago Phone, Regent |-6482 


DESIGN 


723 West Chicago Ave., East Chicago, Indiana 
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25 YEARS 
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Indiana Phone, Export 7-1372 
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cannot work wonders, 
but it can make you 
wonder why a little 





Bleachable fancy tallow, hard body, and 10%c, Chicago basis; original 
does so much... 


Vegex 


VEGEX Company 175 FIFTH AVE., NEW YORK 10, N. Y. 
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MEATS 


f 














fancy tallow, 8¥c; bleachable fancy 
tallow, 7%c; prime tallow, 75%c; spe- 
cial tallow, 74%@7%c; No 1 tallow, 
7e; and No. 2 tallow, 5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
T%c; B-white grease, 74@7%sc; yel- 
low grease, 6%@6%c; house grease, 
6%c; and brown grease, 5c. Choice 
white grease, all hog, was quoted at 
85%@8%c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Nov. 19, 1958 
Dried blood was quoted today at 
$5.25@$5.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $5.75@$6.00 per unit of am- 
monia and dry rendered tankage was 

priced at $1.40 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV, 14, 1958 












Prev. 
Open High Low Close close 
Dec. . 13.59b 13.59 13.50 13.51b 13.57b 
a: »cce Me on se aie 1 m 3.550 
Mar. ... 18.61 13.62 13.52 13.56 5 
May . 13.63 13.49 13.49 13.56 13.60 
July .... 13.56b ieee 43 13.49b 13.56b 
Sept. .... 14.22b 13.10b 13.22b 
Oct. ... 18.38a 13.05b  13.10b 
Dec. . 13.30a 13.00b 13.10b 
Sales: 126 lots. 
MONDAY, NOV. 17, 1958 
Dee 13.53b 13.65 13.59 13.59 13.51b 
Jan 13.50n elica'n scan 13.59n 13.50n 
Mar 13.58 13.66 13.56 13.59 13.56 
May 13.57b 13.66 13.59 13.59 13.56 
July 13.56 13.64 13.56 13.57 13.49b 
Sept. .... 13.20b ro axiolk 13.22b 13.10b 
Oct. 13.10b 13.20b 13.05b 
Dec. .. 13.10b 13.12b 13.00b 
Sales: 214 lots. 
TUESDAY, NOV. 18, 1958 
Dec. . 13.55b 13.58 13.45 13.49b 13.59 
Jan . 13.55n rrr cde 13.49n 13.59n 
Mar . 13.57b 13.59 13.45 13.47 13.59 
May 13.59 13.59 13.46 13.46 13.59 
July 13.50b 13.53 13.53 13.42b 13.57 
Sept. .... 13.20b 13.20 13.20 13.15b 13.22b 
Oct. 13.30a cess “ee 13.16a 13.200 
Dec. .... 13.30a 13.04b 13.12b 
Sales: 157 lots 
WEDNESDAY, NOV. 19, 1958 
Dec. . 13.48b 13.40 13.30 13.37 13.49b 
Jan . 13.48n pike as ote 13.35n 13.490 
Mar cos BEG 13.45 13.31 13.36 13.47 
May .- 13.44 13.44 13.31 13.35b 13.46 
July . 13.35b 13.37 13.29 13.30 13.42b 
Sept. .... 13.00b 13.05 13.05 13.00b 13.15b 
Oct. . 13.15a aute a oak 12.90b 13.16a 
Dec. .... 18.15a nase Bas 12.85b 13.04b 
Sales: 370 lots. 
VEGETABLE OILS 
Wednesday, Nov. 19, 1958 
Crude cottonseed oil, f.o.b. 
RR rill a tadarb ae 5e Siewiceres 6:6 06's 11% 
NE Vcknc oops ee Ra is Spates s.0% 11% 
IN tt UNthae's heb badannas.ca.ds's 0% 10% @11n 
Corn oil in tanks, f.o.b. mills .... 12%a 
Soybean oil, f.o.b. Decatur ...... 10%a 
Coconut oil, f.0.b. Pacific Coast .... 19% 
Peanut oil, f.o.b. mills ........... 14a 
Cottonseed foots: 

Midwest and West Coast ........ 14%@ 1% 
ME Tana SUS 6 5'0'0 b\.u Hea CURE eo oe 14%@ 1% 
OLEOMARGARINE 
Wednesday, Nov. 19, 1958 
White dom. vegetable (30-Ib. cartons) ... 26 
Yellow quarters (30-Ib. cartons) ........ 27 
Milk churned pastry (750 Ibs., 30's) 23% 
Water churned pastry (750 Ibs., 30’s) .... 22% 
Bakers steel drums, ton lots ............ 19% 
OLEO OILS 
Wednesday, Nov. 19, 1958 
Prime oleo stearine (slack barrels) ..11144@12 
Extra oleo oil (drums) ............ 7% 
Prime oleo oil (drums) ........... 17 @17% 





n—nominal, 


a—asked, b—bid, pd—paid. 
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HIDES AND SKINS |) 





Packer hides higher in fairly active 
trade at midweek—Small packer and 
country hide market slow to react to 
higher trend in big packer circuit— 
Good demand for calfskins and kip- 
skins, with trading light—Sheepskins 
steady, mostly nominal 


CHICAGO 


PACKER HIDES: The quiet na- 
ture of the market last week carried 
over to the early part of this week, 
with steady bids made on most se- 
lections. Offerings were thin at 4c 
advance. Light hides, in particular, 
were in good demand with few being 
offered. Demand for other hides ap- 
“wae to be easier earlier this week, 
nut packers were reluctant to talk 
steady prices. Some reports of pos- 
sible “resale” business were heard. 
Few details were coming out, how- 
ever. Early Tuesday, packers offered 
heavy native steers and branded 
steers at 4c higher prices and asked 
one cent more on heavy native cows 
and branded cows. About 8,000 Colo- 
rados sold 4c higher at 10c. 

Trading was broad at midweek, 
with some sharp advances registered. 
About 32,000 heavy native steers 
sold at 13%@14c up ‘ac. About 8,800 
butt-branded steers moved up ‘%c 
at 12c. About 10,000 heavy native 
cows sold lc higher at 15%@16c, 
and 11,500 branded cows sold at 
14%@15%c. Also 1,000 Denver 
branded cows sold at 14%c. Late 
Wednesday it was reported that a 
couple of cars of light St. Joseph cows 
sold at 22%c and Kansas City’s at 23c. 
A car of Colorados sold at 10c. 

SMALL PACKER AND COUN- 
TRY HIDES: Offerings were some- 
what limited, with a firm undertone 
prevailing. The 50/52 Ib. average 
hides were quoted at 15@16c nom- 
inal, with some sellers asking 17c. The 
60/62’s were listed at 12@12%2c nom- 
inal. Locker-butcher 50/52’s were 
nominal at 12@13c, depending on 
location, etc. The 48/50-Ib. renderers 
were firm, at 11@12c nominal. No. 
3 hides were pegged nominally at 
742@8c. Horse hides were slow, with 
trimmed Northerns held at 6.50@ 
7.00, and untrimmed at 7.00@7.50. 

CALFSKINS AND KIPSKINS: 
These selections were in broad de- 
mand. Big packer Northern light calf 
was quoted at 65c nominal, although 
some reportedly brought 67%@70c. 
Heavy calf was quoted at 57%c nom- 
inal with no trading reported. River 
kips were bid at 45c while over- 
weights were nominal at 37c. Small 





packer allweight calf was quoted a 
45@47c nominal, as were allwej 
kips at 34@36c. Country allweigh 
calf was quoted at 32@32%%c and al} 
weight kips at 25@26c. 
SHEEPSKINS: The shearling mar: 
ket was steady with more action, No, 
1’s was listed at 1.00@1.25, No. 9s 
at .40@.60, and No. 3’s were stil 
draggy at .20@.40. Southwestem 
No. 1’s were firm at 2.25. Lamb 
were pegged at 2.25@2.50 per cut, 
liveweight basis. Fall clips ran 
from 1.75@2.25 and full wool dy 
pelts were nominal at .17 f.o.b. Chi- 


ca go . 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Wednesday, 
Nov. 19, 1958 


Lgt. native steers .... 
Hvy. nat. steers 
Ex. Igt. nat. steers ... 
Butt-brand. steers 
Colorado steers ...... 
Hvy. Texas steers ... 
Light Texas steers ... 
Ex. lgt. Texas steers.. 
Heavy native cows .. 
Light nat. cows 
Branded cows 
Native bulls 
Branded bulls 
Calfskins: 
Northerns, 10/15 Ibs. 
10 1bs./down 
Kips, Northern native, 
15/25 Ibs. 


17% @18n 
13% @14 
21n 


12 


10 
.10%@11n 
14n 


17%n 


15% @16 
-.19 @23 


144% @15% 
8%@ 9n 
7%@ 8n 


60n 
65n 


45n 


Cor. date 
957 


15 @154n 
10 @10n 
18 @sk 

mn 


SMALL PACKER HIDES 


STEERS AND COWS: 
60 Ibs. and over .... 
30 Ibs. 


12 @12%n 
15 @i6n 


on 
kn 


SMALL PACKER SKINS 


Calfskins, all wts, 
Kipskins, all wts. .... 


45 @4in 
34 @36n 


SHEEPSKINS 


Packer shearlings: 
No. 1 Be 





No. 2 .. 
Dry Pelts 
Horsehides, 


Horsehides, trim. ..6. 


.00@1.25 
.40@ .60 
17n 


untrim. .7.00@7.50n 


50@7.00n 


27 amin 
23 @n 


1.90@3.50 
1.50@2.0 
26@2%n 
8.00@8.50 
7.50@8.0m 


N. Y. HIDE FUTURES 


FRIDAY, NOV, 14, 1958 





Open High Low ose 
; - 15.00b ah Ane 15.05b- 4a 
. .-+ 14.40b 14.50 14.50 14.50b- i 
; . 14.40b es cues 14.50b- Tt 
Fee 14.40b 14.50b- St 
2. 14.40b 14.50b- Ss 
Sales: none. 
MONDAY, NOV. 17, 1958 
Jan, ... 15.10b A eee 15.35b- 
Apr. ... 14.50b 14.80 14.71 
July ... 14.50b eens wea 
Oct. . 14.40b . 
Jan. i, alii pate 14.75) 
Sales: three lots. 
TUESDAY, NOV. 18, 1958 
Jan. :.<: 15.200 ata Bigs é 
Apr. ... 14.60b = 14.80 14.80 
July ... 14.60n Pes: 
Oct. . 14.60b 
Wy. 95:2. “assay 
Sales: one lot. 
WEDNESDAY, NOV. 19, 
Jan. ... 15.30b eae eae 
Apr. ... 14.60b 15.15 15.15 
July ... 14.65b 15.11 15.00 
Oct, . 14.70b  =15.00 15.09 
Jan, ... 14.70b apes 
Sales: five lots. 
THURSDAY, NOV. 20, 1958 ie 
Jan. ... 16.00b 16.55 16.50 16.55 4 
Apr. .., 15.10b = 15.50 15.50 15.50b- 
W0ly,.5. 182 oh... Ls 5.400 
Oct. ... 15.00b 15.30 15.30 15.200 
GR ai 6" ate eb eke 5.200 
Sales: four lots. 
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LIVESTOCK MARKETS ...Weekly Review 








juoted at 
“ive October Slaughter 
c anda! Of All Meat Animals 
ling me | Down From Year Ago 
— A U.S. Department of Agriculture 
‘ ond : oi report on livestock slaughter under 
hweelis federal inspection in October revealed 
amb wk several-year lows in butchering of 
ig Lan some classes of meat animals for the 
r vill el month, with slaughter of all classes 
wid . down from October last year. Slaugh- 
‘ob. Chea of cattle fell to its smallest Oc- 
Bea: tober count in four years, and that 
of calves and sheep to their smallest 
numbers for the month since 1951. 
TATIONS Slaughter of cattle, which most 
cor. dae | Senerally shows an increase in Oc- 
3 tober over the month before, num- 
10 pt bered 1,642,340 head. However, this 
18 @ F number represented a decline of 


Sf about 149,000 head from last year’s 
ts October kill of 1,800,946. Slaughter 


Loma of cattle for the first 10 months of 
tip the year at 14,899,526 indicated about 
7 @® fa 10 per cent drop from the 1957 


count of 16,465,321 head. 
* Butchering of calves, with culling 
of western herds at its peak for the 
season, rose to 540,799 head from 
472,377 in September. However, the 
. e. October 1958 kill of the young stock 
- was about 37 per cent smaller than 

21 ah the 742,307 butchered in the same 

“"~ § month of 1957. Year totals were 4,- 
758,277 and 6,156,618 head, respec- 


ES 


1.9043. f .. 

130@2.0 § tively, 

onan Hog slaughter, rising to 5,910,924 

7.50@80 8 head in October from the September 
RES count of 5,219,365 represented one 


of the smallest gains for the month 
958 in years. Last year’s increase was in 
excess of a million head. The October 
1958 hog kill was also off slightly 
from last year’s October kill of 6,093.- 
(75 head. The 10-month aggregate 
of 48,389,286 head left a spread of 





about 1,265,000 head compared with 
49,653,929 last vear. 

Slaughter of sheep and lambs num- 
bered 1,130,553 head compared with 
1,209,856 last vear. 


















FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 
1958 1957 
PORUACT) ~ 00:0 cewehinsiss 6% 1,629,560 1,851,362 
i ey ee 1,308,695 1,487,560 
BED. 40.0 deccanucaees 1,360,232 1,513,798 
PE A0 A tata dustarsace 1,383,108 1,498,691 
OS Rr ree 1,468,084 1,665,396 
CEE, cach etwnn ts wanes 1,505,572 1,535,022 
P| RE er rere ¢ 1,759,134 
MINE 0:30 <haevees ve 65 1,726,015 
September ... 1,627,397 
October 1,800,946 
November 1,515,425 
December 1,473,382 
CALVES 
1958 1957 
546,952 656,616 
467,991 549,635 
518,145 632,494 
485,480 612,553 
437,532 579,519 
430,00 534,866 
484,542 595,771 
424,458 615,082 
472,377 637,775 
OUOMOE i650 cceuswacss 540,799 742,307 
WOVOIBNOE  cicscs esac) cvenne 597,767 
DeOCOMHCF cvecsccccaee § sesese 569,468 
HOGS 
1958 1957 
RED < tarcicacisia tat ane 5,531,175 ),654,565 
i OEIC 4,452,619 4,984,823 
WY v.04 wacnmen oP aan 4,817,607 5,380,056 
BEE kk wns sens dueeeees 4,963,396 5,000,1 
WS Svscecivearwaence 4,443,999 4,883,753 
Ms cc can Acard ees 4,209,047 3,993,885 
Se + seer snananadnbies 4,326,283 4,184,883 
MMM oa soe carne 5 4,418,124 
September 5 365 5,059,926 
October ..............5,910,924 6,093,775 
WRUNOUNEOEE oc cccncccieey. newe ws 5,505,486 
BCOUINOE «ena cence: eavees 5,522,852 
1957 
January 1,333,283 
February 1,090,570 
March 1,011,489 
f SPeeeee 1,060,814 
MEE |). cwkow lgu Kak Vasa wh 1,121,919 1,132,669 
CEE USGL die nenree ee ‘ 1,043,927 
SUE neni svieescegurel 1,200,161 
August 1,111,079 
September . 1,104,325 
October 1,209,856 
November 957 ,687 
DOCOMVSP ccc cdctcos! cadens 978,193 
JANUARY-OCTOBER TOTALS 
1958 1957 
CORO © sce cede eeees 14,899,526 16,465,321 
| Sa ree 4,758,277 6,156,618 
BS pacenan cesses ccne 48,389,286 49,653,929 
Re eee 10,451,750 11,298,173 

















































More Lambs To Be Fed This 
Year Than Last, Says USDA 


The number of sheep and lambs to 
be fed for the winter and early spring 
market is expected to be larger than 
last year according to the Crop Re- 
porting Board. The level of feeding 
this year will exceed that of the three 
previous years and may be near the 
1954-55 level of operations, the 
USDA board predicted. 

The agricultural board believes that 
most states will feed more lambs than 
last year, although a number of them 
will feed about the same or a smaller 
number. A large share of the increase 
in feeding this year will occur in the 
wheat-growing area, where pastures 
are reported in good condition. 

The 1958 lamb crop was 4 per 
cent larger than a year earlier, and 
7 per cent above average. The lamb 
crop in the 11 western states, South 
Dakota, and Texas was 5 per cent 
larger than in 1957. The 1958 crop 
in the 35 native sheep states was 4 
per cent larger than last year. 

Sheep and lamb slaughter from July 
through September, 1958, was 10 per 
cent below the same period in 1957, 
with the July and August slaughter 
each down 13 per cent. 

Shipments of sheep and lambs into 
nine Corn Belt states for which inship- 
ment data are available were up 10 
per cent from the July-September pe- 
riod last year. 

The number of lambs to be fed in 
the Corn Belt is expected to be larger 
than a year earlier. The increase in 
the western Corn Belt states is mainly 
in the Kansas wheat pasture area, 
where it will be up sharply. The re- 
maining states, except Missouri will 
be feeding at the same level or slightly 
higher than a year earlier. 


















WESTERN BUYERS | 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 























Looking for Something? 
or Someone? 








see our classified pages 40 and 41 

















GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
| TELEPHONE MELROSE 7-5481 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. 9. (PETE) LINE 











HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, November 15, 1958, 
as reported to the NATIONAL 
PROVISIONER: 

CHICAGO 

Armour, 9,335 hogs; shippers, 
26,095 hogs; and others, 20,860 
hogs. Totals: 21,053 cattle, 286 
calves, 56,290 hogs and 4,170 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,851 206 2,2 779 





Swift .. 1,684 246 5,530 2,714 
Wilson . 958 -.. 4,166 rae 
Butchers 5,667 ahs 61 sate 
Others . 1,785 128 3,291 920 
Totals 11,945 580 15,311 4,413 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour . 5,615 10,102 1,301 
Cudahy . 8,194 8,538 2,110 
a ee 4,086 8,530 2,007 
Wilson 2,803 7,385 2,404 
Neb. Beef . 600 ses ee 
Am. Stores 1,067 
Cornhusker. 829 
O'Neill .... 1,068 
R.&C.... 638 
Gr. Omaha. 497 
Rothschild. 940 
SRE 664 
Kingan ... 655 
Omaha D.B. 285 
Omaha... 468 
Union ..... 663 wae 
Others .... 42 10,240 
Totals ..24,501 44,795 7,822 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,430 6,379 an 
Hunter . ota’ 6,290 
Heil tus 1,510 
eer ree 3,009 
Totals 1,430 . 17,188 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 3,065 147 14,544 4,388 
Armour.. 2,544 81 6,924 1,135 
Seitz ... 1,€34 acct wa 
Others . 2,908 1,924 





Totals* 9,551 228 23,392 5,523 
*Do not include 256 cattle, 41 
ealves, 8,362 hogs and 3,327 sheep 
direct to packers. 
sIOUX CITY 
Cattle Calves Hogs Sheep 


5 


Armour.. 2,880 9,893 3,967 
Swift .. 3,379 7,938 904 
8.C. Dr. 

Beef . 4,365 
8. D. Dr. 

Pork . A -. 10,895 
Raskin . 855 ~ v6 
Butchers 369 + ees cok 
Others .11,209 . 20,601 622 

Totals 23,057 -.. 49,327 5,493 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 996 78 2,911 
Dunn ... 93 his 
Dold .. 37 170 
Excel .. 838 rae ae 
Armour.. ... 291 
Sr oie Te 
Others . 2,527 wat 108 488 
Totals 4,491 78 3,189 1,991 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour.. 1,025 65 494 ve 
Wilson . 860 158 1,267 474 
Others . 1,959 89 1,000 736 


Totals* 3,844 312 2,761 1,210 
*Do not include 1,206 cattle, 41 
calves and 5,482 hogs direct to 
packers, 
LOS ANGELES 
Cattle Calves Hogs Sheep 
228 as 


Cudahy... 
Swift .. 145 
Atlas .. 692 ae eich 
United . 508 1 417 


Ideal _ .. 384 104 
Gr. West. 374 eae 
Quality.. 337 
Goldring. 333 


Star ... 285 

Century 154 on 2 aw 
Coast .. 72 ae 248 
Clough’ty ... eas 103 
Klubnikin 99 12 pais 
Others . 778 32 117 


Totals 4,161 149 1,113 
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DENVER 

Cattle Calves Hogs Sheep 

Armour... 571 <a woe 2,042 
Swift .. 1,069 47 2,893 4,143 
Cudahy . 628 29 «4,507 mee 
Wilson. . 499 ose cow 2,28 
Others . 5,275 56 1,255 570 
Totals 8,042 182 8,655 9,820 


FORT WORTH 
Cattle Calves Hogs Sheep 








Armour... 590 551 703 1,243 
Swift .. 710 614 713 «1,358 
City .... @82 bas <5 ak 
Rosenthal 139 7 ad 376 
Totals 2,101 1,172 1,416 2,977 
CINCINNATI 
Cattle Calves Hogs Sheep 
| ee coax ve $49 
Schlachter 217 31 nee Mae 
Others . 4,295 727 10,140 1,272 
Totals 4,512 758 10,140 1,621 
8T, PAUL 
Cattle Calves Hogs Sheep 
Armour.. ... bad 66 230 
Bartusch ons re 
Rifkin 
Superior. ns ae ane 
ad jick agar 714 
Others . 48 2,776 
Totals 48 3,556 230 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Nov.15 week 1957 
Cattle ...118,736 146,185 155.656 
Hegs ....237,123 304.049 39 
Sheep .... 45,270 58,996 59,951 
CORN BELT DIRECT 
TRADING 


Des Moines, Nov. 19— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


No. 1-3: 

$15.50@17.50 
-+ 16.75@17.65 
- 16.35@17.45 
15.75@17.05 
15.50@16.60 


Barrows, gilts, 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/300 Ibs. 

Sows, U.S. 1-3: 


U.S. 





270/890 Ibe. ....... 15.50@16.65 
330/400 Ibs. ....... 15.00@16.15 


400/550 Ibs. ....... 14.75@15.65 
Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 
est. actual actual 
Nov. 13 73,500 66,000 86,500 
Nov. 14 61,000 59,000 39,000 
Nov. 15 41,000 41.000 32.500 
Nov. 17 79.000 83,000 47,000 
Nov. 18 ... 73,500 24,000 86,000 
Nov. 19 - 65,000 107,000 84,500 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
Nov. 19 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.50@27.09 
Steers, good ....... 24.00@ 25.50 


Heifers, gd. & ch... 24.00@26.50 
Cows, util. & com’l. 17.50@20.00 


Cows, can & cut... 13.00@18.00 

Bulls, util. & com’l. 21.50@24.00 

Bulls, cutter ...... 19.00@ 21.50 
VEALERS: 

ION sects mc acrians 28.50@34.00 

Stand. & gd. ...... 25.00@28.50 


Calves, gd. & ch. .. 24.00@28.00 


on neuen 16.50@17.25 


160/180 Ibs. ....... 17.25@17.75 
180/200 Ibs. ....... 17.50@18.00 
ee eee 17.50@18.25 
220/240 Ibs. ....... 17.25@18.00 
240/270 Ibs. ....... 16.75@17.50 
270/300 Ibs. ....... 16.50@17.00 
Sows, U.S. No. 1-3: 
180/300 Ibs. ..... 16.00@16.50 
300/360 Ibs. ..... 15.75@16,25 
360/450 Ibs. ..... 15.00@ 16.00 
LAMBS: é 
Good & choice ..... 20.50@21.50 
Utility & good ..... 17.00@20.50 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Nov. 15, 1958 (totals compared) as reported by 
the U. S. Department of Agriculture: 














Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area .... 13,791 9,319 47,423 37,020 
Baltimore, Philadelphia .... 19! 918 29,088 4,121 
Cin., Cleve., Detroit, Indpls. 17,621 5,419 108,353 17,296 
OChieasO VAPOR coco csecceceus 22,139 9,772 46,203 5,292 
St. Paul-Wis. Areas? ............. 27,427 26,826 114,743 14,868 
ee OU hak san ens vide coved 9,729 1,89: 78,564 5,208 
Sioux City-So, Dak. Areat ........ 18,337 add 100,873 17,310 
CN Es A vinnciaccmoncce eaves 31,011 229 89,941 10,859 
SRR as 5 ning a0 vie: $6:bn00.¥0'0 10,152 1,081 30,623 5,32 
Iowa-So. Minnesota® ............-. 28,193 11,320 305,000 27,201 
Louisville, Evansville, Nashville, 
2S SEAR er ore 8,131 4,797 50,978 ie 
Georgia-Alabama Area™ .......... 5,995 4,446 ,114 Mg 
St. Joseph, Wichita, Okla. City ... 17,009 1,727 47,388 5,216 
Ft. Worth, Dallas, San Antonio... 9,780 5,941 20,127 7,584 
Denver, Ogden, Salt Lake City ... 15,535 30: 13,897 24,469 
Los Angeles, San Fran. Areas® ... 20,805 1,611 24,419 28,196 
Portland, Seattle, Spokane ....... 6,051 256 4,146 8,841 
CONG = CORRIR oS <n cocci ccwerseee 269,699 85,916 1,146,880 208311 
Totals same week 1957 ......... 284,425 108,589 1,137,514 190,851 


1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, §, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, n 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak, 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al- 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. ‘%Includes Los Angeles, San Francisco, So. San 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Nov. 8 compared with the 
same week in 1957 were reported to the Provisioner by the 
Canadian Department of Agriculture as follows: 


GooD VEAL 
STEERS CALVES HOGS* LAMBS 
All - Good and Grade Bt Good 
Stockyards Weights Choice Dressed Handyweights 
1958 1957 1958 1957 1958 1957 1958 1957 
Toronto $23.98 $17.50 $31.50 $24.16 $24.50 $25.62 $20.32 $20.7) 
Montreal - 23.15 16.80 29.10 28.45 24.10 26.75 19.55 17.70 
Winnipeg 23.52 16.97 29.15 23.00 21.25 23.08 18.78 17.0 
Calgary 22.70 17.65 28.50 16.15 20.79 21.76 18.60 1835 
Edmonton . 22.50 16.10 22.75 17.00 20.65 22.55 18.00 17.3% 
Lethbridge .. 22.75 17.00 23.00 14.75 20.70 21.80 18.00 17.2% 
Pr, Albert 22.10 15.75 23.50 16.50 20.50 21.65 17.15 14.80 
Moose Jaw .. 21.90 16.00 24.20 16.25 20.50 21.90 16.75 16,0 
Saskatoon .. 22.60 15.60 25.09 17.50 20.50 21.50 16.75 15.70 
Regina 22.10 15.65 25.50 17.00 20.50 21.75 16.60 14.8% 
Vancouver 21.90 ce, aeons Te woes = 20,25 








SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif 
ton, Georgia, Dothan, Alabama, and Jacksonville, Florida, 
during the week ended November 15: 
















Cattle Calves Hogs 
a i, aa | Ee 1,285 941 14,407 
Week previous (five days) ........... 1,443 853 15,208 
Corresponding week last year ....... 2,128 979 15,231 












LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City or Wednesday, Nov. 
19 were as follows: 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 


Joseph on Wednesday, Nov. 
19 were as follows: 












: Cwt. 
CATTLE: Cwt. CATTLE: ; 
Steers, choice ..... $25.00@27.50 Steers, prime ...... $26. 00831) 
Steers, good ....... 24.00@25.50 Steers, choice ..... 35 ass 
Heifers, gd. & pr... 24.50@27.50 ee lg =~ 35 50@21.0 
Cows, util. & com’l. 17.50@20.00 Heifers, choice ..... 2 east 
Cows, can. & cut... 15.00@17.50 Heifers, good ...... 24. 






Cows, util, & com’l. 17.75@20.9) 


Bulls, util, & com’l. Cows, can. & cut... 14.50@1T.0 


20.50@22.75 











VEALERS: Bulls, util. & com’l. 21.50@23.0 
Good & choice ..... 27.00@30.00 Bulls, cutter ...<.. 20.00@22." 
Calves, gd. & ch... 23.00@26.00 HOGS. U.S. No. 1-3: 

HOGS, U.S. No. 1-3: 180/200 Ibs. 17.00@17.0) 
180/200 Ibs. ....... 17.00@18.00 200/220 Ibs. * 17,00@11.0 
200/220 Ibs. 17.00@18.00 220/240 Ibs. 16.75@11.0 
220/240 Ibs. . 16.75@18.00 240/270 Ibs. 16,25@17.0 
240/270 Ibs. 16.50@17.25 


Sows, U.S. No. 1-3: 








Sows, U.S. No, 1-3: 180/330 Ibs. ..... 16.25@16.0 
270/360 Ibs. ..... 15.50@16.25 330/400 lbs. ..... 15.50@16.2 
360/550 Ibs. ..... 15.00@15.75 400/550 Ibs. ..... 4,50@15.0 

LAMBS: LAMBS: ") 

Good & choice ..... 20.00@21.00 Good & ch. (wooled) 20,00@21.5 

Good & ch. (shorn). none quoted Good & ch. (shorn). 20.00@20. 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 


18 centers for the week ended 
November 15, 1958, compared: 
CATTLE 
Week Cor. 
ended Prev. week 
Nov. 15 week 1957 
Chicagot ... 21,053 22,894 425 
Kan, Cityt . 12,525 10,800 12,467 
Omaha*t .. 25,290 26,135 4,392 
N.S. Yardst 1,430 2,127 8,879 
St, Josepht. 9,631 11,154 10,764 
Sioux Cityt. 12,684 13,572 13.256 
Wichita*t .. 2,916 2,834 4,065 


New York & 
Jer, Cityt. 13,791 14,758 15,624 











Okla. City*t 5,408 5,319 6,725 
Cincinnati . 5,755 3,605 4,086 
Denvert 9,918 10,812 16,288 
St. Pault .. .... 14,342 13,810 
Milwaukeet. 5,499 5,309 5,568 
Totals ...125,895 143,661 140,349 
HOGS 
Chicagot ... 30,195 28,008 29,207 
Kan, Cityt . 15,811 17,167 17,241 
Omahatt .. 52,896 50,474 12,611 
N, 8. Yardst 17,188 19,250 41,169 
St. Josepht. 29,830 31,876 27,194 
Sioux Cityt. 40,334 41,289 19,647 
Wichita*t .. 12,886 13,965 12,159 
New York & 

Jer. Cityt. 47,423 53,000 55,802 
Okla. City*t 8,243 9,005 10,617 
Cincinnati§ . 11,752 10,533 12,967 
Denvert ... 8,777 ,422 10,130 
St. Paulf .. 780 55,481 50,295 
Milwaukeet. 5,937 5,674 26 

Totals ...281,552 345,044 

SHEEP 

Chicagot ... 4,170 6,057 6,334 
Kan, Cityt . 4,413 3,196 2,763 
Omaha*t .. 8,949 7,809 1,217 
pS OR alae) Oe 
St. Josepht. 3,958 9,926 7,142 
Sioux Cityt. 4,356 3,924 3,240 
Wichita*t .. an pate 1,245 
New York & 

Jer. Cityt. 37,020 43,418 47,620 
Okla. City*t 1,210 1,058 1,761 
Cincinnati§ . 619 438 471 
Denvert - 15,948 18,531 11,390 
St. Pault .. 230 10,581 7,241 
Milwaukee}. 1,236 783 1,128 

Totals . 82,109 105,721 86,057 

*Cattle and calves. 

tFederally inspected slaughter, 


including directs. 

tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Nov. 8: 








CATTLE 
Week Same 
ended week 
i Nov. 1 1957 
Western Oanada.. 19,818 25,210 
Eastern Canada .. 23,083 23,632 
| en TER 42,901 48,842 
; HOGS 
Western Canada.. 77,820 54,734 
Eastern Canada .. 71,309 55,659 
Tits... 149,129 110,393 
All hog carcasses ; 
te Gl Ee 159,694 119,940 
° SHEEP 
Western Canada.. 5,863 7,130 
Eastern Canada .. 14,501 


18,444 








meme 


20,364 25,574 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 41st. st., 
New York market for the 
week ended Nov. 15: 
Cattle Calves Hogs* Sheep 
0 eee”, RATS cpap 


Salable .. 1 
Total (inel. 


directs), .2 K ge6 

re, -: 65 16,377 5,882 
lable .. 11 

Total (incl, . bid - 


Mirects)..2,772 142 17,824 5,471 


“Includes hogs at 3ist Street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Nov. 13. 979 208 14,764 1,756 
Nov. 14. 392 142 8,940 504 
Nov. 15. 336 2 1,520 367 
Nov. 17.25.532 169 14,741 3,773 
Nov. 18. 7,00 0 100 13,000 2,000 
Nov. 19.12,000 300 14,500 1,700 
*Week so 
far ..44,532 569 42,241 7,473 
Wk. ago.49,182 627 40,113 6,933 
Yr. ago.48,472 1,672 38,259 8,591 


*Including 300 cattle, 4,618 hogs 
and 559 sheep direct to packers. 


SHIPMENTS 

Nov. 18. 5,456 53 4.953 477 
Nov. 14. 1,899 167 4,576 955 
Nov. 15. 464 pac 839 463 
Nov. 17. 7,952 4,407 820 
Nov. 18. 6,000 7.000 2,300 
Nov. 19. 7,000 4,000 600 
Week so 

far ..29,952 -.. 15,407 3.720 
WE. ago.22.555 135 15.727 2,644 
Yr. ago.20,746 132 12,1382 2,347 

NOVEMBER RECEIPTS 
1958 1957 
COSTE isd an cag 145.537 130,264 
POO choke oda 168.931 172.289 
Sheed. hc.kc: 30,290 27 233 
NOVEMBER SHIPMENTS 
1958 1957 

COI vs cece 80.527 67.449 
THOME oeecee cake 65,482 48.333 
|, Rae ee 12,512 8,227 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
eago, week ended Wed., Nov. 19: 





Week Week 

ended ended 

Nov. 19 Nov. 12 

Packers’ purch. .. 36,208 28,102 
Shippers’ purch. .. 24,904 27,242 
eo eee 61,112 55,344 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Nov. 14, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 226,000 280,000 87,000 
Previous 
week 320,000 450,000 149,000 
Same wk 
1957 299,000 483,000 124,000 


Totals. 
1958 12,117,000 17,988,000 6,336,000 
Totals, 
1957 12,890,000 19,019,000 7,002,002 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Nov. 13: 


Cattle Calves Hogs Sheep 
Los Ang...5,045 3805 1,129 215 
N. P’tland.2,200 825 2,200 3,500 
San Fran.. 110 10 600 150 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Nov. 
19 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $26.00@ 27.00 
Steers, good ....... 25.00@ 26.09 
Steers, std. & gd... 23.00@24.50 
Heifers, std. & gd. . 22.09@24.00 


18.00@20.00 
15.50@18.00 
22.00@23.00 


Cows, util. & com’l. 

Cows, can. & cut... 

Bulls, util. & com’l. 
VEALERS: 


Choice & prime .... 34.00@38.00 





Good & choice ..... 30.00@34.00 
Calves, gd. & ch. .. 23.00@28.00 
HOGS, U.S. No. 1-3: 
190/200 Ibs. .. . 17.75@18.00 
200/220 Ibs. . 17.75@18.25 
220/230 Ibs. . 17.75@18.00 
240/260 Ibs. 17.25@17.50 
Sows, U.S. No. 1-3: 
300/400 lbs. ..... 15.00@15.25 
400/550 lbs. ..... 14.50@15.00 
LAMBS: 
Choice & prime .... 22.00@22.50 
Good & choice ..... 20.50@ 
Utility & gd. ..... 18.00@ 20.00 








1 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Nov. 18 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. Chicago Kansas City Omaha 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 lbs..$17.50-18.25 None qtd. Noneqtd. None qtd. 
140-160 lbs.. 18.00-18.75 None qtd. Nonegqtd. None qtd. 
160-180 lbs.. 18,25-18.75 $17.00-18.50 $17.00-18.00 $16.50-17.75 
180-200 Ibs.. 18.25-19.00 18.50-18.75 17.50-18.25 17,25-18.25 
200-220 Ibs.. 18.10-19.00 17.50-18.75 17.50-18.25 17.50-18.50 
220-240 lbs.. 17.50-18.85 17.35-18.50 17.50-18.25 17.50-18.50 
240-270 lbs.. 17.50-18.25 17.15-17.65 17.25-18.25 17.00-18.25 
270-300 Ibs.. 17.00-17.50 17.00-17.35 17.00-18.00 16.75-17.25 
300-330 Ibs.. Noneqtd. Noneqtd. Noneqtd. None qtd. 
330-360 lbs.. None qtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 17.50-18.00 16.50-17.50 16.50-17.00 16.00-17.50 
SOWS: 
U.S. No. 1-3: 
180-270 lbs.. 17.00 only None qtd. 17.00-17.25 None qtd. 
270-300 Ibs.. 17.00 only 17.00 only 16.75-17.25 16.75-17.00 
300-330 lbs.. 16.50-17.00 16.75-17.00 16.75-17.25 16.50-16.75 
330-360 lbs.. 16.25-16.75 16.50-17.00 16.75-17.00 16.50-16.75 
360-400 lbs.. 15.75-16.50 16.25-16.75 16.25-16.75 16.25-16.50 
400-450 Ibs.. 15.50-16.00 15.75-16.25 16.00-16.50 15.75-16.25 
450-550 Ibs.. 15.50-15.75 15.25-16.00 15.50-16.25 15.50-16.00 
Boars & Stags, 
all wts. .. 12.75-15.00 12.50-15.00 12.50-13.00 13.00-14.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lbs.. None qtd. 27.75-28.25 Noneqtd. None qtd. 
900-1100 Ibs.. None qtd, 27.50-28.25 None qtd. 26.50-27.50 
1100-1300 Ibs.. None qtd.  27.00-28.25 Noneqtd. 26.25-27.50 
1300-1500 Ibs.. None qtd. 25.50-28.00 None qtd. 25.75-27.00 
Choice: 
700- 900 Ibs.. 26.75-28.50 26.75-27.50 26.50-27.75 26.00-27.50 
900-1100 Ibs.. 26.50-28.50 26.50-27.50 26.25-27.75 25.75-27.50 
1100-1300 Ibs., 25.75-28.00 25.25-27.50 25.75-27.50 25.25-27.25 
1300-1500 Ibs.. 25.00-27.00 24.75-26.75 25.00-26.75 24.50-26.25 
Good: 
700- 900 Ibs.. 25.25-26.75 25.50-26.50 24.50-26.25 24.50-25.75 
900-1100 Ibs.. 24.75-26.75 24.50-26.50 24.50-26.25 24.00-25.75 
1100-1300 Ibs.. 24.00-26.75 24.00-26.00 24.00-26.25 24.00-25.25 
Standard, 
all wts. .. 21.25-25.00 23.00-25.25 22.00-24.50 21.75-25.00 
Utility, 
all tle . 19.00-21.75 21.00-23.00 20.00-22.00 20.00-22.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. 27.00-27.50 None qtd. None qtd. 
800-1000 Ibs.. None qtd. 27.00-27.50 None qtd. None qtd. 
Choice: 
600- 800 Ibs.. 26.50-27.50 26.00-27.00 26.00-27.25 26.00-27.40 
800-1000 lbs.. 25.75-27.50 25.50-27.00 25.75-27.25 25.50-27.40 
+00d: 
500- 700 Ibs., 24.25-26.50 25.00-26.00 24.00-26.00 25.00-26.00 
700- 900 Ibs.. 24.00-26.50 24.75-26.00 23.75-26.00 24.50-26.00 
Standard, 
all wts. .. 21.00-24.75 22.50-24.75 21.50-24.00 22.00-25.00 
Utility, 
all wts. .. 17.50-21.50 20.00-22.50 19.00-21.50 20.00-22.00 
COWS: 
Commercial, 
all wts. .. 19.00-20.50 19.00-20.50 19.50-21.00 18.50-20.00 
Utility, 
all wts. .. 18.00-19.25 17.00-19.25 17.75-19.50 17.25-18.50 
Can. & cut., 
all wts. .. 13.00-18.50 15.00-18.00 15.00-18.00 14.50-17.00 
BULLS (Yrls. Excl.) All Weights: 
Se re None qtd. Noneqtd. Noneqtd. None qtd. 
Commercial . 21.50-23.00 24.50-25.25 21.00-22.00 22.00-23.00 
Jo ee 20.00-21.75 22.50-24.50 20.00-21.50 21.00-22.50 
CORRE. 2c 17.00-20.50 21.00-22.50 19.00-21.00 19.00-21.00 
VEALERS, All Weights: 
Ch. & pr. .. 27.00-37.00 34.00-35.00 29.00-31.00 26.00-20.00 
Stand. & gd. 20.00-28.00 25.00-34.00 23.00-29.00 21.00-26.00 
CALVES (500 Lbs. Down): 
Choice ...... 25.00-28.00 None qtd. 24.00-27.00 None qtd. 
Stand. & gd. 17.00-26.00 None qtd.  20.00-24.00 None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
i; | Serene None qtd. Noneqtd. Noneqtd. None qtd. 
Lh eee 20.00-21.50 21,25-22.50 20.50 only 20.25-20.75 
Gone. i cesar 18.00-20.25 19.50-21.50 20.00-20.50 19.00-20.50 
LAMBS (105 Lbs. Down) (Shorn): 
i |) ee None qtd None qtd. Noneqtd. None qtd. 
Choice ...... 20.75-21.50 20.00-21.00 20.50 only 20.00-20.50 
MOE icsecs 19.00-20.75 18.50-20.50 20.00-20.50 19.00-20.00 
EWES: 
Gd. & ch. 5.75- 7.00 7.00- 8.00 6.00- 7.50 6.50- 8.00 
Cull & util.. 4.00- 6.00 6.00- 7.00 5.00- 6.00 5.00- 6.50 





*No livestock received due to embargo. 


St. Paul* 














end costly replacements! 
18% Chrome - 8% Nickel ii 


Rugged — Will Not 4” x 4” x 15” 
Pit or Corrode 4” x 4” x 24” 
PROMPT SHIPMENT ie) aie: Saw 
444" x 4%" x 24” 

4%" 4%." x 27” 


Smale Metal Products, Inc. 
2632 S. Shields, Chicago 16, Ill. 


3%” x 33%” x 2a” 








x 
OTHER SIZES TO ORDER 


Stainless Steel Bacon Hang- 
ers — Shroud & Neck Pins 
— Flank Spreaders — Skirt 
& Stockinette Hooks — 
Sereens. 


CAlumet 5-8830 
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MOLLENBAOCH 


InNC 





2653 OGDEN AVENUE 


CHICAGO 8, ILLINOIS 


pure 





Don’t 
even: 
MENTION 
that 
word! 

















‘Frightened to death”’ is no fig- 
ure of speech where cancer is 
concerned. Each year thousands 
of Americans lose their lives 
needlessly because they were too 
terrified about cancer to even 
learn facts which could have 
saved their lives! Learn how 
to protect yourself and your 
family by writing to ‘‘Cancer,” 
c/o your local post office. 
American Cancer Society 





CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Po- 
sition Wanted,” sg ial rate; minimum 
20 words, $3.50; additional words, 20c 


75¢ per line. Displayed, 


Unless Specificall 
Advertisements 


Instructed Otherwise, All Classified 
ill Be inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 





BEEF MAN: Experienced, well qualified to man- 
age sizeable ov2ration. Good knowledge of sales, 
grading, breaking and boning. W-444, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





PLANT SUPERINTENDENT: Or assistant. Qual- 
ified in all operations. Age 40. 20 years with 
major packer. Prefer to locate in the Rocky 
Mountain region. W-453, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





EXPERIENCED: Sausage maker. Will relocate 
for permanent position. Proven money maker. 
W-460, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





BOOKKEEPER: All phases, meat _ provisions, 
poultry, frozen foods. New York area only. W-461, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave.. New York 22, N.Y 





HELP WANTED 


PLANT MANAGER 
We are an easterrn B.A.I. packer looking for a 
man who has a thorough knowledge of all phases 
of plant operation. Must know all modern curing, 
processing, packaging, costs. yields and employee 
relations, new product development, plant layout. 





A man who has follow-through ability. Please 
state age, qualifications, enclose picture and state 
salary desired. This is a good position with a 
future for the right man, All replies strictly 
confidential. W-455, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22. N.Y. 





SUPERINTENDENT: To take full charge of hog 
and beef killing and rendering in municipal 
laughter house equipped by Allbright-Nell Co.., 
located in Barranquilla, Colombia, South America. 
Capacity of plant 300 beef cattle and 100 hogs. 
Write fully giving experience, age, and salary 
required. Also include full length personal photo- 
graph, and names and addresses of references. 
Ability to speak Spanish desirable. Address 
letters by air mail to EXPRESAS PUBLICAS 
Apartado 321, Barranquilla. 
America. 


MUNICIPALES. 
Colombia, 


South 






40 





PORTION CONTROL MAN 


MAJOR PROCESSOR: Of frozen foods, desired 
top level man with full knowledge of developing 
and merchandising full line of portion control 
products. Submit complete resume. Answers 
treated confidentially. 

W-456, THE NATIONAL PROVISIONER 


527 Madison Ave. New York 22, N. Y. 


SUPERINTENDENT: To take full 
government inspected whole hog 
plant, including hog kill. Well established grow- 
ing midwest company. Good opportunity for ex- 
perienced capable man, Starting salary $10,000.00 
per year, Mail complete resume, W-463, THE 
NATIONAL PROVISIONER 15 W. Huron St., 
Chicago 10, Ill. 





charge of 
pork sausage 





IMPORTED HAM SALESMAN: Large importer of 
canned hams is interested in man with experience 
selling chains and other large consumers, Will 
pay liberal commission or work out satisfactory 
profit-sharing plan for right party. Give exper- 
ience. W-466, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





WANTED: Practical hog killing foreman capable 
of training help and taking full charge of 250 
hogs per hour operations. Must know how to 
supervise and get along with help. Excellent 
opportunity for right man. Please send complete 
resume to Box W-468, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, IN. 


INDUSTRIAL ENGINEER 
With thorough experience in sausage plant wanted 
by modern midwestern sausage house. Must be 
able to set new standards or revise existing ones. 
figure costs, establish and maintain production 
and methods controls as well as sales statistics. 
Could lead to permanent position of plant man- 
ager. Write to Box W-454, THE NATIONAL 
PROVISIONER, 15 W. Huron St.. Chicago 10, Il. 








PLANT MANAGER: For Iowa beef killing oper- 
ation. Must know livestock and boning. Good 
salary and profit sharing. W-452. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 
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HELP WANTED 








WANTED: Experienced man to take complete 
charge of smoked meat operation in Ma 
packinghouse, Excellent opportunity for right man. 
Plant not under government inspection. State age. 
experience and salary expected. W-441, 
NATIONAL PROVISIONER, 527 Madison Ave. 
New York 22, N. Y. 





ENGINEER: Wanted experienced engineer, steam, 
power and refrigeration, Capable of supervising 
plant maintenance and machinery installation. 
Submit complete resume, age, reference, etc., 
Box W-446, THE NATIONAL PROVISIONER, 8 
W. Huron St., Chicago 10, Ill. 





PROVISION MANAGER: Midwest packer has 
opening for provision manager. One who knows 
eastern and southern markets and able to move 
large quantities of pork products at the right 
price, Salary commensurate to ability. Permanent 
position, W-469, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 








BY-PRODUCTS SUPERVISOR 
Experienced man 25-35, to handle all types of 
animal by-products. Thorough knowledge required. 
List references. Write to Box W-465, THE NA 
TIONAL PROVISIONER, 15 W. Huron St., Chi 
cago 10, Ill 





ASSISTANT: Beef kill supervisor. Modern plant 
located in Iowa offers excellent opportunities 
one having killing floor knife experience. Reply 
with complete resume, W-467, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, I 





MEAT SALESMEN: Wanted for hotel and re 
taurant supply house. Excellent opportunity for 
ambitious progressive individuals.. W-464. THE 
NATIONAL PROVISIONER, 15 W. Huron St. 
Chicago 10, 

dl 


SALESMAN WANTED: Fully acquainted with 
wholesale and chain store operations in metropor 
itan New York. State background. W-458, 
NATIONAL PROVISIONER. 527 Madison Ave» 
New York 22, N.Y. 
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CLASSIFIED ADVERTISING 





EQUIPMENT WANTED 


PLANTS FOR SALE 





WANTED: Good used 12 foot U-Bar de-hairing 
machine. CRAWFORD COUNTY PACKING COM- 
PANY, P. 0. Box 198, Denison, Iowa, Phone 1100. 





EQUIPMENT FOR SALE 


1—Buffalo silent cutter. Model #44 complete with 
extra set of knives. 200 lb. capacity, 20 H.P. 60 
eycle, 550 volts. Just like new. 
1—Buffalo mixer. Model #2, 400 Ib. 
H.P. 60 cycle, 550 volts. 
anteed in excellent condition. FS-462, 
TIONAL PROVISIONER, 15 W. 
Chicago 10, Ill 





capacity. 3 
Both machines guar- 
THE NA- 
Huron S8t., 





1i—used Frigidaire fin coils and drip pans 25” x 
120”. 3700 BTU per hour at ten deg. $770.00 
20—used direct expansion freezer plates 12” x 72”. 
$200.00. 

REYNOLDS REFRIGERATION CO. 
5023 Forest Grove, Phone 17-8414 Rockford, Ill. 





COMPLETE PACKINGHOUSE EQUIPMENT: 
Cars, trucks, office equipment, hog and beef kill- 
ing equipment, sausage room equipment including 
stuffers, linkers, etc., ammonia compressors, pipe, 
coils, ete. PUNXSUTAWNEY BEEF & PROVI- 
SION COMPANY, Punxsutawney, Pa. Telephone 
Number 1. 


ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 








NEW and USED: Sausage Stuffers, Silent Cutters, 

Air Conditioning, Smoke Houses, Meat Trucks, SS 

Kettles, Meat Mixers and Grinders. Full line of 

canning, meat packing equipment and supplies. 
H. D. Laughlin & Son 

Grove St., Fort Worth, Texas 
Phone MArket 4-7231 


3701 N. 





CRYOVAC AUTOMATIC SHRINK TUNNEL: 
With all controls. Condition same as new. $600.00 
WEIL PACKING CO., P. 0. Box 296, Evansville, 
Indiana Phone 5-7288. 





USED: Stainless steel Adelman and Hoyt ham 
molds, Also 2 Bunn Tying machines for cross tying 
hams. FS-449, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





FOR SALE: Super duo Anderson Expeller. Can be 
converted for meat scrap. LAURIDSEN CREAM- 
ERY, DENNISON, IOWA. 





REFRIGERATED TRUCKS 
Two 1955 G.M.C, 1-ton trucks with Boyertown 
Walkin refrigerated bodies. Hydramatic. Original 
cost $6800. Average of 38,000 miles each. Reefer 
unit operates both on the road and overnight 
plug-in. A bargain at $2,000 each. Write to 


F, J. WERNER 


P. 0. Box 69 Binghamton, N. Y. 





BUSINESS OPPORTUNITY 


REFRIGERATOR: Hanging rails about 14x20. 
Basement freezer about 14x16, connecting store, 
working room about 16x30, in packinghouse section. 
Good location for veal or beef boner, 11 Lacka- 
Merry Ave., Newark, N. J. Phone HUmboldt 
oo 








MISCELLANEOUS 


SOLE AGENTS: For Danish packer, offer lunch 
meat for direct import. Excellent color and flavor 
at .35 duty paid east coast port. Minimum ship- 
ment 100 cases 12/6#. Samples available. FS-448, 
THB NATIONAL PROVISIONER, 527 Madison 








Ave., New York 22, N.Y 
MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 514” 
ong over-all. Stimulated ivory handle engraved 


With your advertising 25 or more, $1.75 each, 
WRITE FOR CATALOG 
; LOUIS M. GERSON CO. 
58 Dearing Ra, Mattapan, Mass. 
Phone Cunningham 6-1463 


SALE—RENT—CUSTOM KILL 


MODERN FEDERAL INSPECTED: Two bed cattle 
and calf plant fully equipped. In excellent con- 
dition. Kosher kill optional. Attractive coolers. 
Excellent refrigeration. Boning department. Very 
efficient rendering department. Located in Scran- 
ton, Penn, 4 hours from New York or Philadelphia. 
Adjacent to ample Pennsylvania, New York, New 
Jersey livestock supply. P. 0. Box 125, Scranton, 
Pa, 





LOCKER PLANT: Operating in Carlinville, Illi- 
nois. Good condition, large zero storage space, real 
business opportunity, Also separate small packing 
and sausage manufacturing plant for immediate 
possession. Write to P.O. Box 401, St. Louis 66, 








Missouri. 

SMALL PACKING PLANT: Located in Marion, 
Illinois, completely equipped including sausage 
kitchen. In good condition. Bargain. Immediate 
possession. Write to P. 0. Box 401, St. Louis 66, 
Missouri. 

COMPLETE FISH PLANT 
3 TON PER HOUR—CHEAP. 


MAROLF & COMPANY, Inc. 
P. 0. Box 3826 Seattle 24. Washington 





FOR SALE: Lease on operating beef kill and 
boning plant. 100 head weekly capacity. With 
or without present lessee’s equipment. $5, 00 
down buys lessee’s equipment. Halstead Packing 
Company, 121 Tree Road, Sarasota, Florida. 





MISCELLANEOUS 





FOR SALE: Small steady supply of New York 
state inspected tongues, liver, headmeat, F, F. A. 
FS-470, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y. 





DECKER & STEPHENS CATTLE CO. 
CATTLE ORDER BUYERS — 
44 YEARS’ EXPERIENCE 


Supplies of slaughter cattle, bonded, certified. 
NATIONAL STOCK YARDS 
ST, LOUIS, MISSOURI 


PHOND Upton 4-6911 or Upton 4-6135 





USDA LABEL APPROVALS EXPEDITED 
ONE DAY SERVICE 


Official action secured and label returned to you 
via Air same day. $5.09 each. Wire notification 
$6.50 each. All Goy. services available. 


JAMES V. HURSON 


412 Albee Bldg. Washington 5, D. C. 
Phone REpublic 17-4122 





YOUR PACKAGED MEATS 
NEED CODE DATING 


We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


bar for details on a specific problem 


IWI CODERS CORPORATION 
4027 N. Hatvio Ave. Chicago 18, Ill. 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 
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BARLIANTS 





WEEKLY SPECIALS 





NOW _IN PROGRESS! 
Complete Plant Lendaten Sale 
The roseaey 
H. L. HANDY C 


eld), Massachusetts 

still available—ail attrac- 
P ick removal. For further 

information contact are o ompan 

our Chicago office, 1631 5S. Mice ona ing 

Chicago 16, Illinois. 











Current General Offerings 
Sausage & Bacon 


bag nom ge + gig SLICER: GMC mdi. 
less stee' excellent condition... i 
1a FRANKEURTER WRAPPER: Corley-Miller mdi. 
CM2, 1/3 HP. motor, little used_..Bids requested 
1274—SLICER: Anco #827 Hydramatic, shingling & 
poset © soaverst unit, 4—stations, 3—Exact 
eight Scale $4,850.00 
9882—-SAUSAGE. COOKERS: (3) Jourdan. hype, stain- 
less steel, galv. iron frame, 9’ x 6!/2’ 5/3." 
wide, w/Wesco Pumps Oo), overhead Sprays, 
Jeminaians Indicators 750.00 
1076—DIANA DICER: C. E. Dippel mdi. £1, large 
size, 3000 Ibs./hr., plates for '2” & 1” dicing, 
3 HP. pone extra’ set dies, like new, used less 
than a nth .975. 
1103-GRINDER: Enterprise $4566, 854” plates, 3 
A-| reconditioned 00 

"= ‘GRINDER: Buffalo #668, complete “with worm, 
bowl & ring, 25 HP. 5.00 
1423—GRINDER: Kleen- Kut Nesii. Th HP. totally en- 


516, stain- 
..§2,875.00 


closed mtr. 75.00 
1467—GRINDER: — mdi. ‘#AIHVI, ‘5B HP. 

motor, V-belt drive ... $250.00 
9863—STUFFER: Randall, 500 Ib. cap 





1285—STUFFER: Buffalo, 300 Ib. Can... me 
1408—STUFFER: Randall, 100 Ib. cap., with valves, 
air piping & Curtiss | HP. Air. Compressor, 


OD SRE aa cea ke Pome es ITER 75. 
ap an 5 Boss #3, ‘stainless steel ‘bowl, _. 
capacitv. ™M, 


driven. 10 HP. 
\aeMixeh: Buffalo, #4, 1000 Ib. 
9710SILENT CUTTER: Buffalo #65-B, self-empty- 
ing, 10—knives. 60 HP. mtr. & starter _.. $1,775.00 
1172—JOURDAN COOKER: mdi. TSC ser. 2514, 
57” x 53” x 8°10" hiah. | HP. mtr. . $575. 
1051—PORK-CUT SKINNER: Townsend #27, recon- 
ditioned and auaranteed $575.00 
9386—PICKLE PUMP: Griffiths Big Boy #4, excel- 
lent condition $195.00 
1295—PACKAGE SEALER: Great Lakes CS-I7, w/con- 
veyor & Teflon covered heatina plate $165.00 


oe eM gray VATS: (12) all stainless steel oy 


legs. 5’ x 3’ x 28” hiah ay. 3 ! 
1249-HAM MOLDS: (753) Globe Hoy, stainless 

steel. w/covers & like new bare 

378—3t114, 19” x 614” x SI,” ea. $12.75 

375—2112, 11” a 6” x 5!” ea. $12.75 


9662—HAM MOLDS: stainless steel. with covers, like 
new springs. excellent condition, factory converted 
for use as Hov Molds—Reduced to.. ea. $12.75 
135—2108 (1-0-F) 8 Ibs. 11” x 514” x 412”. 
32—2£109 (0-2-S-E) 9 Ibs. 12” x 4-4/8” x 4!/.”. 
1OO—2112 (0-2-X) II Ibs. 11% x 6” x 5i/” 
98—2t114 (2-0-F) 12 ths, 12” x 614” x BI". 

1310—LOAF MOLDS: (2041 Glohe Hoy #66-S. stain- 
less steel, w/covers, 10” x 434” x 454”. ea. $7.50 


Rendering & Lard 
9867—LARD VOTATOR: Girdler Jr. first 
class condition ...... $2.450.00 
Lape epee PRESS: Anco 600 ton, uP a. 


15—20” plat, ; 
1454—GRAVITY DRYERS: (2) Anderson Scraper type, 


model, 


72—tubes. 5 HP. gearhead mtr.. A-| cond. $2,500.00 
12I5S—COOKER: Dupps, 4’ x 7’, jacketed head, 
25 HP. motor ee $1,500.00 
9886—EXPELLER: Anderson RB. I5 HP. $2,500.00 
bapeciys vga CYLI ae 8’ x 36” dia., plus 24 
to snout. w/m 
1152—-LARD FILTER: yen mdl. SAA, ee oo 
steel, 22” bowl. 4 gal. cap./min.. w/pump.$250. 
992I—KFTTLFS: (50) Groen, 40 aal. can.. A.S.M.E. 


coded. 404 W.P., 
covers, valves, legs. 


steam jacketed, stainless clad 
New, never-used. ea. $175.00 


All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 
e New, Used & Rebuilt Equipment 
e Liauidators and Appraisers 





407 SO. DEARBORN ST., CHICAGO 5, ILL. | 





BARLIANT & ©0. 












INSURE LASTING MEAT COLOR 
AND FRESHNESS WITH 


Seasolin 


COLOR, FLAVOR & FRESHNESS RETAINER 


PRENCH 
CURB PRESS 


Produces For You 


MORE GREASE 
PURER GREASE 
LE REWORKING 
REATER CLEANLINESS 


WeloEbarolare| 
Write 
The French Oil Mill 
Machinery Company 
Piqua, Ohio 














Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 


put your foot down! 


USE the PURCHASING GUIDE, 


Tt’'ll save you time and monev! 











ee 


ADVERTISER 


™° in this issue of THE NATIONAL Provision 





Allbright-Nell Co., The 


Baltimore Spice Company, The 
Barliant and Company 
Belaskas and Associates 


Cincinnati Butchers’ Supply Company, The .. 
Corn Products Sales Company 


First Spice Mixing Company, Inc. .............. F 
French Oil Mill Machinery Company, The ... 
Frick Co. 


Globe Company, The 
Goodyear Tire & Rubber Company, Inc. ....... a 


Ham Boiler Corporation 

Hess-Line Company 

Hollenbach, Inc., Chas. 4 
Hunter Manufacturing Company .............. a 
Hygrade Food Products Corporation E 


Julian Engineering Company 


Koch Equipment Co. 
Kohnstamm & Co., Inc., H. 


Morrell and Company, John 


Preservaline Manufacturing Company 
Pure Carbonic Company ...................50m a 


Rath Packing Company, The 


St. John and Company 

Schmidt Co.. The C. 

Sioux City Dressed Beef, Inc. ...............005 
Smale Metal Products, Inc. ..............eec008 . 
Smith’s Sons Co., John E. ............ Second Ce 


Taylor Instrument Companies 

Tee-Cee Manufacturing Company, The 
Tee-Pak, Incorporated 

Trans American Refrigerated Services. . Fourth 


Union Carbide Corporation, 
Visking Company Division 


Vegex Company 
Visking Company, : 
Division of Union Carbide Corporation. . Front © 


Weatern Buyers 2.0505. cscs ccecis dvs ection a 
Winger Manufacturing Co. 


While every precaution is taken to insure accuracy, we © 
guarantee against the possibility of a change or omi 
this index. 





The firms listed here are in partnership with you. The P 
and equipment they manufacture and the service they % 
are designed to help you do your work more efficiently, 
economically and to help you make better products w' 
can merchandise more profitably. Their advertisements” 
opportunities to you which you should not overlook. } 
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